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When all is said and done... 


TASTES SO TRUE 





Exclusive Basic Materials for: Candy and Chewing Gum, Dairy Products (Ice Cream and Cheese), Soft Drinks, 
Desserts (Puddings and Gelatins), Meat Products, Syrups, Bakery Products (Cake Mixes, Crackers, Snack 


.-- NOTHING 


TO NATURE 


Items), Pharmaceutical Products, Liquors and Cordials. 


Write on your letterhead for free samples. 
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Flavor it with a favorite 


NORDA, 601 W. 26 St., New York 1, N.Y. * Chicago * Los Angeles * SanFrancisco * Toronto * Montreal * Havana * London * Paris * Grasse * Mexico City 








that’s 
interesting 


This movie star looks 
good enough to eat! 













New 16-mm_ sound film 





“Adventures in Food , , . The 






Chicken,” moves as fast as the 
chicken industry itself — gpy. 






ering the saga of America’s 13 | 






billion chickens in 13 min flat 
Shot in part “on location’ 
the movie is consumer-gy. 


= a 3 jn 
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ented, depicting efficiency of 
a modern poultry operation, 
and presenting various in- 
teresting ways that broilers 
can be prepared. 

Film’s sole purpose, accord- 
ing to the producer — Pack. 
age Research Laboratory, re- 
search and development or- 
ganization which is a division 
of Stapling Machines (Co, 
Rockaway, N.J., makers of 
wirebound chicken-holding 
containers — is to make the 
viewer “chicken-hungry.” 

Prints are available on a 
loan basis; in addition, copies 
will be sold at cost. 
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Those ancient 
Memphis blues! 





An ancient Egyptian belly- 
ache annoyed just as much a 
its modern American countel- 
part, but treatment 3500 yr 
ago in Memphis-along-the- 
Nile was somewhat different 
than today in Memphis-along- 
the-Mississippi. 

For example, the “Eber. 
Papyrus” recommends _ these 
two sure-fire remedies: 

1) Fill a casserole half with 
water, half with onions, and 
let stand for four days. Beat t0 
a froth one-fourth of the third 
part of the contents of this 
vessel, and drink for 4 days : 

2) Combine figs, gengent 
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beans, sebesten and grapes; 
add caraway and resin-of- 
Acanthus; season with pepper- 
mint and ink; cover with sweet 
beer and take for four days. 

As a last resort, the practi- 
cal Egyptians advocated use 
of the “oil of the Castor bean.” 


Cans going to 
the dogs! 


Today’s tailwaggers reflect 
their home environment — 
they’re lazy and inactive. So, 
instead of the former table 
scraps, they need a daily, 
balanced ration of vitamins, 
minerals, proteins and carbo- 
hydrates. 

As result, per capita con- 
sumption of canned dog food 
has soared more than 60 per 
cent — to a record 60 cans 
per yr; cat food sales have 
similarly increased. Over-all 
canned pet food sales are 
running close to $400 million 
per yr — providing about 25 
per cent of the 51 million dog- 
and-cat population food intake. 
Now there even are “calorie- 
counter” foods for fat pets — 
a problem that could occur 
“only in America.” 


Cold way to 
a man’s heart 


A recent main-meal menu 
check of 8000 U.S. families 
across the country showed 
that nearly 3200 were serving 
one or more frozen food prod- 
ucts. 

Conducted by National 
Family Opinion, Inc., Toledo, 
the survey confirmed that 
mentions of frozen foods in- 
crease in direct proportion to 
community size, age of re- 
spondent and income. 

Most popular frozen foods 
y far were vegetables, with 
meat, fowl, fish and ice cream- 
sherbet in the six to eight per 
cent class. Most total mentions 
per family capita of all foods 
came from California, Oregon 
and Washington; fewest from 


the north and south central 
States, 
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Now FMC offers the food industry a wide range of sodium acid pyrophosphate . 
leavening agents produced by a new, improved process. Regular and tailor- 
made reaction rates, designed to suit your specific needs, are uniform from 
shipment to shipment and stable in storage even in hot, humid weather. 


We will gladly send interested technologists the complete report of extended 
baking tests conducted by a leading food research laboratory. In these tests, 
refrigerated biscuits leavened with FMC Sodium Acid Pyrophosphate scored 
first in symmetry, volume, crust color and storage life! 


If you would like a copy of this impartial report, samples of FMC S.A.P.P. 
or information on any other FMC Phosphates, use the coupon below or 


contact our nearest district office. 





MINERAL PRODUCTS 
DIVISION 


161 E. 42nd Street, New York 17 











































Sodium Acid Pyrophosphate 
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FMC CORPORATION 
Mineral Products Division 
161 East 42nd Street, New York 17, N.Y. 


Gentiemen: Please send: 
CO) Copy of report on refrigerated biscuits 


(1 Samples of FMC S.A.P.P. for use in_____ 


(1 Information on other FMC Phosphates 
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Truly amazing! Do you know any 
other product that combines all 
these 8 important advantages? 


Check the product you are now using — or any other product “e 
against Kelco algin. We think you'll agree that the Kelco algin 


gel mechanism is truly unique. Easy Street 


Oh, what a life food product 
developers will now be able 
to lead! 


Instead of using the trial and 
error method of combining 
various foods and of de- 
termining what seasonings 
to use for a particular food, 
they can now use a straight- 
edge and a “Gustametric 
Chart.” 


Now that more than 600 foods 
have been categorized and 
placed on a flavor intensity 
scale, many preliminary taste 
panels can be eliminated. 


Too easy? Judge for yourself 
after reading our account of 
a new system of predicting 
flavor combinations on page 
66 of this issue. 


fd. BAL. 


ASSOCIATE EprtTor 


EDITOR'S NOTE: John Klis has exten- 
sive experience in food product devel- 
opment. Before joining the staff he 
worked on freeze-dried foods for 
Armour and Company at Bellwood, 
Illinois and Aberdeen, Scotland. Pre- 
viously, at General Foods’ Tarrytown 
Labs, he studied preparation of other 
convenience food products. As a grad- 
uate student\in food technology at the 
University of Illinois he concen 

on the use of antibiotics and 

in food preservation. 
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Highlights 


33 Work for consumer understanding of problems 


Educate the consumers on the complexities 
of modern technologies to regain consumer respect 
suggests Karl Robe, FP’s Associate Editor 


35 SQC — the language of the weight control experts 


FP's special report on aids to package weight control 
begins with an explanatory commentary on how 
statistical quality control is used 


37 Lipton mechanizes weight control of tea bags 


Weight calculator on sampling scale not only records 
weights of samples but detects trends, then sends 
corrective signal to filler 


38 100% in-line checkweighing with automatic feed- 
back 


On Sun-Maid’s new raisin line all 
packages are weighed, short-weight packages 
diverted, weight trends corrected automatically 


39 Short-cut SQC procedures 


Accessories for in-line checkweigher simplify 
use of SQC procedures; also provide for 100% weight 
record and limit alarm 
41 Design checkweigher for any control function 


How the simple Shadowgraph scale was adapted 
to complex weight-control functions 


Also Featured 


46 Inert gas generator saves 98 Continual stuffer speeds 
$1500 a month air-free sausage stuffing 


49 Radiation processing status L handli 
today is clarified by AEC thi oe pe ee 


”" one? ae one 123 Removes hot pan-lids, re- 
; F turns them for re-use 


preserves 

66 Guide predicts most palat- 128 Insulation advance key to 
able flavor combinations reefer's consistent cold 

70 Plastic pipe lowers cost of 132 Gently uncases bottles at 
Schlitz Water Reuse Pro- high ‘oni 
gram 


140 Lightweight, disposable 
package for liquid foods 


82 Lines scale with Teflon to 
save $6700 a year 


90 Mounts boilers on trucks 146 Fills open-face pies in high- 
production bakeries 


for mobile steam supply 








PURITY 69° 


FROM BABY FOODS 
TO FROZEN PIES... 


PURITY 69 prolongs storage and shelf life far beyond 
normal requirements! Stabilizes fruit fillings over a 
' year at refrigerator temperatures while other spe- 
cialties break down after a week or two. Withstands 
as many as 40 freeze-thaw cycles while other special- 
ties weep and cause texture changes after two to five 
_ “freeze-thaws’”. 


_ PURITY 69 also offers superb gourmet qualities in 
taste, texture and clarity. A simple taste-color com- 
parison shows the difference. 


750 Third Avenue, New York 17 ° 


3641 So. Washtenaw Avenue, Chicago 32 ° 


Illustration courtesy of GLASS CONTAINER MANUFACTURERS INSTITUTE, INC. 


“FRESH FOOD LOOK” after months of storage 


PURITY 69 should be evaluated wherever smooth 
heavy-bodied texture, lack of cereal taste and ex- 
ceptional shelf-life are desired. Suggested for all 
types of frozen specialties, canned and jarred foods, 
canned pie fillings, fruit desserts. Write for information. 


@ 


STARCHES 


NATIONAL STARCH and CHEMICAL CORPORATION 
735 Battery Street, San Francisco 11 


And All Principal Cities in the United States, Canada and Mexico 
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THE DANGERS 
OF NEGLECT! 


Alemite Accumite® Centralized Lubrication System avoids costly breakdowns, 
work-stoppage. Automatic positive lubrication protects all machines! 


The Alemite Accumite® Centralized 
Lubrication System comes complete 
with pump, metering valves and con- 
trols. Meters exact amount of lubricant 
to all bearings whenever system is op- 
erated by air, vacuum or manually at 
any predetermined frequency. 

There’s no need for a lubrication 
shutdown. No chance of work spoilage 
or bearing failure due to over lubrica- 
tion. The Alemite Accumite System ac- 
curately meters .003, .006 or .009 cu. in. 
shots of oil or grease automatically. Is 
available with adjustable fittings for 


applications requiring measured meter- 
ing from .003 cu. in. to zero. “Snap-On” 
and “Screw-In” type valves make for 
complete flexibility in converting exist- 
ing systems to automatic operation. 

You are assured economical, trouble- 
free operation of equipment. All bear- 
ings are sealed against dirt, grit and 
water. You are able to eliminate the 
dangers of neglect because all bearings 
receive proper lubricant in one, auto- 
matic, safe operation! 

For complete details on Alemite Ac- 


tems for large or small, stationary and 
mobile equipment (Canning and Label- 
ing Machines e¢ Tractor Trailers and 
Lift Trucks ¢ Farm Implements ¢ Ma- 
chine Tools ¢ Textile Machines ¢ Any 
Machine or Vehicle with Moving Parts) 
write for your FREE Alemite Accumite 
Catalog... today! 
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cumite® Centralized Lubrication Sys- [Excellence} ama 
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1850 Diversey Parkway, Chicago, Illinois, 





FLUIDICS*"* art work 


How a “wiped”’ 


evaporator surface 
protects food flavor 


These variable-speed controlled 
“wipers” are unique to the Pfaudler® 
Wiped Film Evaporator. They wet the 
entire evaporator wall with a thin, uni- 
form film. 

Your food product is exposed to 
heat for an absolute minimum of time. 

_ No burn-on. No product degradation. 
No loss of flavor. So important when 
evaporating heat-sensitive or highly 
viscous foods. 

Four wipers are provided in the 
Pfaudler evaporator. They are free- 
floating and held in contact with the 
evaporator wall by centrifugal force of 
an internal rotor. The slots in each 
wiper prevent product curl and help 
accelerate product movement down 
and off the heated wall. 

This gives you the best combination 
for full utilization of heat transfer 


area, an ultra-thin film for high “U” 
values, and very short contact time at 
elevated temperatures. 

The Pfaudler Wiped Film Evapora- 
tor is a high-capacity production unit 
that can provide an output of up to 
50 Ibs./hr./sq. ft. of evaporator area. 

Choose from standard models with 
4 to 100 sq. ft. of evaporating area. 
Larger sizes are available on a custom 
basis. 

Test your product first in the Pfaud- 
ler Test Center. More data found in 
Bulletin 991. 

Write to our Pfaudler Division, 
Dept. FP-101, Rochester 3, New York. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 
equipment and experience in solv- 
ing problems involving fluids. 


PFAUDLER PERMUTIT inc. 


Specialists in FLUIDICS ...the science of fluid processes 
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,PRODUCTS 
PAGKAGES 


Flavor 
flexibility ... 


. . . for diet watchers is offered 
by WEY-RITE food alternate, man- 
ufactured by Life Research Corp., 
Chicago. For every four pouches 
of powdered product, there are 
four accompanying smaller pouches 
of liquid flavoring — strawberry, 
raspberry, cherry and punch. Both 
types can be carried about safely, 
then the contents mixed with milk 
simply and quickly. 


Suppliers: Transparent pouch 
material for liquid and foil/poly/ 
pouch paper combination for pow. 
der by Riegel Paper Corp., Flexible 
Packaging Div., 260 Madison 
Ave., New York 16, N. Y. 

6132 on Reader Service Slip. 

Pouch former-filler by General 
Packaging Corp., P.O. Box 19031, 
Houston 24, Texas. 
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Best thing that ever happened to a pancake... 


. is Lever Brothers’ modest ap- 
praisal of new Mrs. Butterworth’s 
Syrup — a mapley-flavored syrup 
with an actual butter content. 
Product needs no refrigeration. To 
properly set off Mrs. Butterworth’s 
virtues, Lever offers a unique 
“package with a personality” — 
an amber glass bottle in a life-like 
shape that beckons on_ store 
shelves, and that can be used on 
the table instead of a_ serving 
pitcher. 

Suggested retail prices are 39 
cents for the 12-oz size, and 69 
cents for the 24 oz. 
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polyunsaturates ... 


. of other leading all- 
purpose shortenings are of- 
fered by Procter & Gamble 
in its exclusive New Crisco 
formulation, now available 
throughout the U.S. 

Containing over-all more 
than 70 per cent unsatu- 
rated fats, New Crisco boasts 
from 27-31 per cent of the 
preferred unsaturates — the 
polyunsaturates — _ princi- 
pally linoleates. 

The new product was de- 
veloped in line with the 
thinking of a large number 
of leading nutritional and 
scientific researchers. It re- 
portedly looks the same and 
stays just as fresh and di- 
gestible as the earlier Crisco, 
the country’s leading short- 
ening since its introduction 
50 yr ago. 


Cake-makin’ convenience .. . 


. of many flavor combinations 
in one case enables the food op- 
erator to lower inventory, get more 
turnover per dollar and save stor- 
age space. Each case of DCA Food 
Industries’ new Variety Cake Mix 
Contains six 5-lb bags of Downy- 
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Sweet outlook ... 


. . . for dieters is afforded by new- 
formula chocolate syrup contain- 
ing one-seventh the calories of 
regular syrups — distributed un- 
der the Diet Delight label by 


Richmond-Chase Co., San Jose, 
Calif. 

Sweetened with Abbott’s ‘’Su- 
caryl,’’ the product has only two 
calories per teaspoon — less than 
one-seventh the 15 calories in 
regular syrups. 


flake Basic White Cake Mix, plus 
individual packets of banana, 
cherry, lemon, orange and maple 
walnut flavors. By adding differ- 
ent flavors to the cake mix and 
to the Downyflake Icing Mix, cake 
variety possibilities multiply. 


“NATIONAL” 


TE CML LA LM MA LLL CL 
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NATIONAL DRYING MACHINERY CO. pote—___ 
Hancock St. & Lehigh Ave., Phila. 33, Pa. 


We are interested in equipment for dehydration of 


0 Send Represettative 0 Send Information 


Company. 
Address 
CY raciietadinicnscecccctcniacisiinieninnietiptplicinnaasiiicamnnienteaaan DOD ceteeeninne 


DRO licensee enreesenericepmeengeericinemnmeritignneisecimeel WA henna 
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FORTY-FIRST YEAR e INSTALLATIONS AROUND THE WORLD 
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PAGKAGES 


continued 


Sauce for 
the goose... 


. . . Chicken, duck, ham, 
haddock, meat loaf, tongue, 
sausages and various other 
meats — red and white — 
reportedly represents the 
first time that a ‘‘heat-and- 
serve’’ raisin sauce has been 
specifically produced for 
meat, poultry and fish. Proc- 
essor is Sokol & Co., Chi- 

Latest wrinkle... cago. 

. . . in prune packs is Sun- 

sweet Growers’ new hermeti- 

cally sealed bag-in-box for 

its patented-process ‘’Super- 

Tenderized” prunes — 

unique among dried fruits 

for tender texture and na- 

tural flavor. 

Sunsweet forms, fills and 

seals its own bags from cello 

stock supplied by American 

Viscose and Du Pont. Carton 

shells, supplied by Andre 

Paper Box and Fibreboard 

Paper Products, are _ foil- 

overwrapped from _ printed 

stock supplied by Reynolds 

Metals. 


Boxtop breakthrough .. . 


. . . by General Mills for its nine 


“Big G” cereals deserves a hearty 
salute with raised cereal spoon 
from anyone who has suffered 
through the familiar morning ‘‘bat- 
tle with the boxtop!’’ 

‘‘Pour ‘N Seal Spout,’’ developed 
by GM personnel, uses half the 
top and one end flap as sides of 
the spout, with the inner liner 


attached to these sides. Getting 
the cereal from box to bowl be- 
comes a simple matter of lifting 
the two parts of the boxtop-half 
and the end flap — and just pour- 
ing. 

Closing is a simple reverse pro- 
cedure. Tab is provided to tuck 
spout in neatly until its next use. 









For | 

more information | 
on product at | 
right, circle 6135 
see information 
request blank | 
opposite last page. © 
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Alcoa® Aluminum Foil fills a need in 
packaging: some interesting attri- 
butes and opportunities. You know, of 
course, that aluminum is odorless, tasteless, hygienic, 
nonabsorptive, opaque, nontoxic, dead-folding and 
that it has high reflectivity for thermal radiation, high 
thermal and electrical conductivity, water vapor and 
gas transmission resistance and light weight. Your 
wife knows that it is pleasing in appearance. 


x 
Known properties— new concepts 


Thermal conductivity . . . Aluminum foil is 
several hundred times more effective in carrying off 
heat than any other paper or plastic film used in pack- 
aging. Suppose, then, that you have a heat-sensitive 
product to be packaged. The package is to be stored 
in a warehouse with windows which let the sun’s rays 
shine on the outer layers of bags or cartons. Conven- 
tional nonfoil packages will absorb heat. Foil pack- 
ages, on the other hand, with the foil outside, will 


reflect 90-95 per cent of the radiant thermal energy 
_ while its high thermal conductivity will conduct the 


balance of the heat from package to package. Thus, 
the temperature of a package in a far, dark corner of 
the warehouse would probably be the same as that of 
a similar package in the direct light of the sun. This 
principle has been used in aluminum cooking utensils 
for many years, and it makes aluminum foil a “natu- 
ral” for cook-in packages as well. 


x 


Thermal reflectivity is a property of alumi- 
num foil that has been used widely in the insulation 
field. It has been only recently, however, that this 
property has been applied to packaging by way of 
foil-lined board and corrugated cartons. The “iceless 
icebox,” beer, frozen food and ice cream cartons point 
up the fact that packagers can borrow from the expe- 


' riences of nonpackaging applications. 


7 
LS 
Freedom from irradiation damage and 
transparency to radiation are unique properties of 
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aluminum containers that will make them a “natural” 
should irradiation sterilization become widely used. 
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Electrical conductivity is a property of alu- 7 
minum that has been used to advantage by manu- © 
facturers of bus bars, conductor cable, foil-wound ~ 
transformers and coils. Packaging visionaries are ask- 
ing themselves if this property can’t be projected ina 
“plug-in” carton which packages, heats and serves the a 
food. An interesting thought. 4 






































x i 
One of the really big things that can be ~ 
said of aluminum foil is that it’s practically imper- ~ 
meable to gases and water vapor. Many dehydrated © 
foods, boilable and liquid packaged products require | 
barrier properties equal to those of a rigid can. In ~ 
cases such as these, aluminum foil is the prime bar- 


rier in a flexible package. a 


a 
ee 
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Another unique property of aluminum is | 
its capacity for being welded ultrasonically, Alcoa © 
pioneered the development of this method for joining 
aluminum and is currently furnishing ultrasonic foil 
splices from all of its foil mills. 

Research is progressing toward development of 
“molecular,” “wash” and “primer” coatings which ~ 
permit improved rotogravure and offset lithography a 
on extremely bright, lay-flat foil/paper laminations. % 
Adhesion of fade-resistant lacquers employing trans- 
parent pigments is another area in which research 
seeks to improve the natural visual properties of alu- 
minum foil. 


X 


New concepts and customer service | 
are very much a part of the routine at Alcoa. Pack- ~ 
aging problems and inquiries by the thousands have 
been handled successfully through Alcoa’s Researe 
Laboratories. If the answer to your packaging prob- } 
lem isn’t already there, then the facilities to find it are. © 
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(| Aluminum Closures ‘ , tongue, 


s sausages and various other 
[] Cans and Containers meats — red and white — 


reportedly represents the 
first time that a ‘‘heat-and- 
serve’’ raisin sauce has been 


() Foods (| Chemical and pincers A igor : for 
meat, poultry and fish. Proc- 

[Frozen Foods _ Household Products ae: aso Co., Chi- 

C) Meats ("] Dairy Products Latest wrinkle... cago. 

0 Fish (j Beer 

CT Pet Food (_] Industrial Parts 

C) Pharmaceuticals 


. in prune packs is Sun- 
sweet Growers’ new hermeti- 
cally sealed bag-in-box for 
its patented-process ‘’Super- 

Tenderized’ prunes — 
Petroleum Products unique among dried fruits 
' Condiments for tender texture and na- 
1 Seeds tural flavor. 

Sunsweet forms, fills and 
seals its own bags from cello 
stock supplied by American 
Viscose and Du Pont. Carton 
shells, supplied by Andre 
Paper Box and Fibreboard 
Paper Products, are foil- 
overwrapped from_ printed 
stock supplied by Reynolds 
Metals. 


| Instant Beverages 


() Cosmetics 
(1 Toiletries 
[} Wine 

[} Liquor () Others 


i} 
td 

(1) Drugs () Tobacco Products 
CJ 


(Fill in specific applications) 


Entertainment at Its Best 
ALCOA PREMIERE with Fred Astaire as Host 
Tuesday Evenings, ABC-TV 


ALCOA ALUMINUAA 


BETTER PACKAGING 
Boxtop breakthrough .. . 


] . by General Mills for its nine 
Aluminum Company of America ‘Big G’”’ cereals deserves a hearty attached to these sides. Getting 
1695-K Alcoa Building, Pittsburgh 19, Pa. salute with raised cereal spoon’ the cereal from box to bowl be- 


Name 
Company 
Address 


City eee a. 


from anyone who has suffered comes a simple matter of lifting 


through the familiar morning ‘‘bat- 
tle with the boxtop!’’ 

‘Pour ‘N Seal Spout,’’ developed 
by GM personnel, uses half the 
top and one end flap as sides of 
the spout, with the inner liner 


the two parts of the boxtop-half 
and the end flap — and just pour- 
ing. 

Closing is a simple reverse pro- 
cedure. Tab is provided to tuck 
spout in neatly until its next use. 





RG! conventions 

a and exhibits 

Oct. 18-20. The Packaging In- 
stitute, 23rd annual national 


Packaging Forum, Biltmore 
Hotel, New York. 


Oct. 21-25. Midwest Feed 
Manufacturers Assn., Cen- 
tennial Nutrition Confer. 
ence, Hotel Muehlbach, 
Kansas City, Mo. 


Oct. 24-25. Fifth Milk Con- 
centrates Conference, Dept, 
of Food Technology, Uni- 
versity of Illinois, Urbana, 


Oct. 24-27. American Dietetic 
Assn., annual meeting, Jef- 
ferson Hotel, St. Louis. 


Oct. 30-Nov. 1. American Oil 
Chemists’ Society, fall meet- 
ing, Pick-Congress Hotel, 
Chicago. 


Nov. 5-8. National Frozen 
Food Assn., annual meeting, 
Bal Harbour & Americana 
Hotels, Miami Beach. 


Nov. 7-10. Packaging Ma- 
chinery Manufacturers In- 
stitute, 1961 Show, and con- 
current (Nov. 8-9) Con- 
ference Workshop, Cobo 


WHEN YOU SWITCH TO Hall, Detroit. 


Nov. 13-15. Grocery Manu- 
PP FE N F O R D ( : me N facturers of America, Inc, 
There are so many reasons why you are better off with a liquid corn syrup system. ..and best off nk someon) meeting, Se 
: . 5 : 1 . ; dorf-Astoria Hotel, New 
with Penford Corn Syrup! Our technical service representative can prove every point on this quick York 
checklist — and tell you other advantages too: . 
Nov. 13-16. American Bottlers 
Penford Corn Syrup Is convenient Penford Corn Syrup Improves Pentord Corn Syrup of Carbonated Beverages, 
to use, adapts to automation the quality of your product saves money over a dry system 43rd Convention, and con- 


e Enhances natural flavors ¢ Reduces cost per hundredweight current 1961 International 
of sweetener solids Soft Drink Exposition, 


e Can be proportioned accurately 
e Simplifies mixing © Controls sweetness 
e Reduces man hours Brooks Exhibit Hall, San 


e Lends itself to automation e Aids in developing body and texture 
e Improves plant appearance and e Stabilizes color 
sanitation 


e Saves handling equipment Francisco. 

e Saves with tank storage 

Whether your business is candy, canning, frozen desserts, baking or meat packing —there’s a ~— a7-38. Course in EVE 
i ; s volutionary Operations) 

Penford Corn Syrup to suit your needs. Why not let one of our technical representatives come Senet ‘ ed b 

to your plant to demonstrate its advantages from your particular point of view? Call or write Chee or ot ao oll a 

any P & F office for prompt action. 4 Allied Industries Division of 

American Society for Quali- 
ty Control, Pick-Congress 
Hotel, Chicago. 


Nov. 27-Dec. 1. 28th Exposition 


PRMICK 2FORD, Li. of Chemical industri, Cl 


INCORPORATED 
Dec. 4-6. Chemical Specialties 
a ., ATLANTA, GA.; IDS, IOWA; 333 MARKET ST., SAN FRANCISCO 5, CALIF. 

750 THIRD AVENUE, NEW YORK 17, N. Y.; 1531 MARIETTA BLVD., ATLANTA, GA.; CEDAR RAPIDS, 10 33 Wecuteeneue Aum 
annual meeting, Hotel 

Roosevelt, New York. 
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> ERIEZ Magnetic Minute 


60 seconds that will help you 
improve operating efficiency. 


Here’s POWERFUL ——~....... 
MAGNETIC PROTECTION for 
LIQUID PROCESSING 

EQUIPMENT 


Handling liquids or slurries? Permanent 
Magnetic Ferrous Traps by Eriez pro- 
tect against fine iron and tramp iron con- 
tamination to — 


e Help assure product purity. 

@ Reduce damage and maintenance to 
filters, mixers, pumps, etc. 

e Eliminate clogging and production 
slow-downs. 


In the full line of Eriez Ferrous Traps 
there’s a standard or sanitary model for 
your application ...ideal for use with 
foods, chemicals, ceramic slips, hydrau- 
lic oil lines, etc. All models offer these 
characteristic benefits: 


@ Rugged cast one-piece bodies that 
easily withstand working pressures 
up to 150 psi. 

e Clean, simple design— no moving 
parts. 


@ Magnetic element handles materials 
with temperatures up to 850° F. 


e Easy to inspect and clean; magnetic 
element lifts from the body inseconds. 


For technical and application data 
write to: 


ERIEZ MANUFACTURING CO. 
75XA Magnet Dr., Erie, Pa. 


ERIEZ OF CANADA LTD. 
P.O. Box 5, Sta. W — Toronto, Ont. 


MAGNA-THOUGHT 


Our greatest source of 
Satisfaction is the accept- 
ance our products have 
earned through superior 
performance and depend- 
ability. 


Sp Gene 


M. L. CRAMER 
Office Sales Manager 





A GROWTH COMPANY... 
10 NEW PRODUCTS IN THE LAST 5 YEARS 
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food regulations 


FDA blitz on packaging offenders 
shifts to inconspicuous labeling 


Larrick says primary targets are 


obscured statements of contents, 
‘black on black’ printing techniques 


FDA’s new crackdown on improver packaging has taken a new 
direction. The agency is now strongly attacking inconspicuous 


labeling as part of a new campaign against “economic cheats. 


” 


Out of 106 short-weight cases filed recently by FDA, 16 include 
inconspicuous labeling charges. The percentage will increase, 


FDA officials indicate. Com- 
missioner George P. Larrick 
plans to crack down first on 
firms that “hide the statement 
of net contents so that it is 
difficult for consumers to find 
at. 

For example, a_ spaghetti 
package had the net weight 
printed in black against a dark 
green background. The weight 
information of black licorice 
candy packed in a clear cello- 
phane bag was printed in black 
and could not readily be seen 
against the licorice back- 
ground. One peanut packer 
printed the net weight infor- 
mation on the key strip 
(against FDA regulations) so 
that it would be discarded as 
soon as the can was opened. 

In addition to such practices, 
FDA also is cracking down on 
another, more common viola- 
tion. Some processors and 
packers are printing the man- 
datory weight information in 
the same type as the non- 
mandatory information. FDA 
says this practice makes the 
mandatory information incon- 
spicuous. 


FDA rings publicity bell 
with short-weight issue 


FDA’s crackdown on short- 
weight packaging has gone in- 
to high gear, spurred by wide 
public and Congressional sup- 


port. This “consumer issue” 
seems to be the answer to 
FDA’s long search for action 
to give the agency a favorable 
public image and bring more 
support from Congress. 

Among the recent food 
seizures publicized by FDA 
was that of $20,000 worth of 
spices and seasonings. FDA 
charged that the packages, 
seized at the J. H. Forbes Tea 
& Coffee Corp., St. Louis, were 
up to 34 percent short weight. 

Included were 28 cases of 
marjoram leaves 34 percent 
under the labeled weight. 

As part of its campaign 
against economic cheats, FDA 
is expected soon to seize more 
frozen concentrated orange 
juice. No further action has 
been taken against Snow Crop 
since the company made ef- 
forts to comply with FDA 
regulations, but the Snow Crop 
example is being held over the 
heads of “five or six other 
firms,” according to Commis- 
sioner George P. Larrick. 

The commissioner says FDA 
has been closely watching sev- 
eral other juice processors and 
packers that have committed 
labeling violations similar to 
Snow Crop’s. Apparently FDA 
is allowing these firms time to 
comply voluntarily following 
the Snow Crop publicity. FDA 
will move hard against those 
that do not make changes. 


yj ERIEZ Magnetic Minute 


60 seconds that will help you 
improve operating efficiency. 


THERE’S AN ERIEZ MAGNETIC 
DRUM FOR MOST EVERY INDUSTRIAL 
APPLICATION—LARGE OR SMALL 


Whether you're processing fine, light- 
weight material or bulky, highly abrasive 
material, you'll find an Eriez magnetic 
drum separator to fit the job. 


New 30” and 36” diameter Drums, cap- 
able of handling volumes up to 25,600 
cu. ft. per hour, expand the Eriez line 
of magnetic drum separators to provide 
efficient removal of iron contamination 
in more industrial processes than ever 
before! Eriez drums now include sizes 
from 12” to 36” in diameter and widths 
of 8” to 84”. 


All models have these exclusive Eriez 
features: easy access to bearings with- 
out disassembling drum; simple removal 
of drum from housing without remov- 
ing housing from flow line; convenient 
inspection panels at front and back of 
drum housings. 


Models include magnetic drums and con- 
trolled-feed, packaged drum separators 
complete with housing and motor drive 

. Standard and heavy duty construc- 
tions . . . with high intensity ERIUM®- 
Powered magnetic circuits for greatest 
separation efficiency. 


For further information and consulta- 
tion at no obligation, write: 


ERIEZ MANUFACTURING CO. 
75XB Magnet Dr., Erie, Pa. 


ERIEZ OF CANADA LTD. 
P.O. Box 5, Sta. W — Toronto, Ont. 


MAGNA-THOUGHT 
Keeping step with the 
growth of American and 
world-wide industry ,Eriez 
continues to improve and 
expand its magnetic sepa- 
ration equipment to meet 
the challenges of new 
processes and increased 
production volumes, 


R. A. WHITE 
Product Mgr. 
Separation Div. 


A GROWTH COMPANY... 
10 NEW PRODUCTS IN THE LAST 5 YEARS 
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Improving on 
nature to make 
your product 
a natural... 


MEER 


Natural Products 


In natural products, as'in so many other fields, it pays 
to deal with a specialist. Botanicals, gums and resins 
have been our only business since we opened our doors 
in 1926. Today, 35 years later, customers know they 
can count on MEER for expert help, “express” delivery 
and exceptional products. If you’re less than satisfied 
with your present source... if consistent quality lot- 
after-lot would make your job easier . . . if dependable 
delivery is a “must” . . . keep MEER in mind. Write for 
our comprehensive catalog. 


MEER CORPORATION 


NEW YORK: 318 West 46th St., N.Y. 36, N.Y. 
Cable Address: ‘“‘Merelis”, New York 


CHICAGO: 325 W. Huron St., Chicago 10, Ill. MlIchigan 2-8895 

PLANT: 9412 Railroad Avenue, North Bergen, N.J. 

CANADA: Witco Chemical 
Soden Chemicals Division, 

2143 St. Patrick Street, 

Montreal 22, Quebec 


JUdson 6-0900 


Company Canada Limited, 


41 Advance Road 
Toronto 18, Ontario 
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“Natural Products are our only business” 





food regulations 


New Canadian packaging, 
labeling regulations 
affect U.S. processors 


New food packaging and 
labeling regulations that go 
into effect in Canada the first 
of next year are being care. 
fully studied by US. food 
processors for two big reasons: 

First, the regulations will 
affect all U.S.-manufactured 
food that is marketed in Cana- 
da, and packaging that fails to 
comply may be refused entry 
into Canada. 

Second, the new regulations 
are an out-growth of hearings 
on deceptive packaging before 
the Ottawa legislature in 1959 
— similar in many ways to the 
hearings now before Sen, 
Hart’s anti-trust subcommit- 
tee. The thought is that history 
may repeat itself and that new 
U.S. packaging rules may re- 
sult: 

Several significant changes 
in the new Canadian regula- 
tions were explained to Foo 
PROCEsSING by A. Hollett, as- 
sistant director of Inspection 
and Enforcement Services, 
Food and Drug Directorate of 
the Canadian Department of 
National Health and Welfare: 

“It is now a_ requirement 
that the main panel of a pack- 
age of food carry the brand or 
trade name if any, the com- 
mon name of the food, and a 
declaration of net contents in 
close proximity to the common 
name. Close proximity is de- 
fined as immediately above, 
below, to the right or the left 
of the common name without 
intervening printed, written 
or graphic matter. 

“Although all the words in 
the common name do not have 
to be in identical type identi- 
cally displayed, no one word 
should be unduly stressed to 
the point where the purchaser 
is likely to be deceived or mis- 
led regarding the nature or 
identity of the product. 

“Formerly it was a require- 
ment of the Canadian Food 
and Drug Regulations that all 
information carried on the la- 
bel be legible and conspicuous. 
The present requirement is 


uct at right, circle 6140 .... 
see information request blank 
opposite last page. 
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HARRIS Poultry Boning Machine 


now available ona 


TRIAL LEASE 
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Operate this profitable machine under your own plant 
conditions — test it in every way — run it as much 
as you wish and if you are not completely satisfied 
with its results we will pay return freight. 
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This Trial Lease is for 5 months at a low rental during 






which time you can convert to another lease or purchase 






it or return it when lease expires. 










FREE BOOKLET 


“TECHNIQUE AND 


RESULTS OF 
MECHANICAL BONING” 






WE SUPERVISE INSTALLATION 
AND TRAIN PERSONNEL 
WITHOUT COST 


















STERLING HARRIS, President 
Write for full information 


THE BLUE CHANNEL CORPORATION 


“Specialists in Mechanical Boning” 
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Port Royal, South Carolina 
Stanley E. Waskiewicz, Vice President Telephone Beaufort, S. C. JA 4-3153 










Brine making machine 





Discharge chute 
for meats from 

flotation tank to 
inspection belt 









? Boned meat discharge 
require- from inspection belt 
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Location of pans 
or conveyor Delt to Excess moisture is removed 
catch and remove by vacuum heads located under 


finish boned meats top surface of inspection belt 





Reservoir and overflow tank Brine 
for brine circulation system 
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Brine making machine 
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BIRDS EYE 

BLUE STAR FOODS 

BRIGHT FOODS, INC. 
BURNHAM & MORRILL CO. 
CAMPBELL SOUP CO. 


COLLEGE INN FOOD 
PRODUCTS CORP. 

CORN PRODUCTS COMPANY 

DAVIS-CLEAVER PRODUCE CO. 


DENNIS CHICKEN PRODUCTS CO. 
J. D. JEWELL, INC. 

LOVERING & CRANFIELD, INC. 
MORTON FROZEN FOODS 
OCOMA FOODS CO. 

ORCHARD HILL FARMS, INC. 
TONY DOWNS FOODS CO. 

F. M. STAMPER CO. 

SWIFT & COMPANY 


The extractor through which cooked 


poultry is first passed for boning 


Brine flotation and 
separation tank 


Scrap discharge belt 
which removes bones 
that sink in the brine 
after being separated 
from meats 


Reservoir and overflow tank Brine pump and circulating system 


for brine circulation system 
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food regulations 


that all information be clearly 
and prominently displayed and 
readily discernible to the pur- 
chaser or consumer under the 
customary conditions of pur- 
chase and use. In this connec- 
tion, mandatory information in 
type which is less than 1/16 of 
an inch in height is generally 
not considered to be clearly 
and prominently displayed. 
Moreover, if there is insuffi- 
cient color contrast between 
the letters and the background, 
the information is not consid- 
ered to be readily discernible. 

“Tt will be noted that, in 
order for a net contents decla- 
ration to be considered clearly 
and prominently displayed, it 
should be in boldface type and 
with a minimum height of type 
related to the area of the main 
panel of the label. Thus if the 
area of the main panel of the 
label is between 20 and 40 
square inches, the declaration 
of net contents should be in 
boldface type at least one- 
eighth inch in height. If frac- 
tions of an ounce, pound, or 
other unit are used in the dec- 
laration of net contents, each 
part of the fraction must meet 
this requirement. The regula- 
tions impose no restriction on 
the maximum size of type that 
may be used in a net contents 
declaration. 

“Tt will be observed that 
some products such as alco- 
holic beverages, soft drinks, 
shortening, are exempted from 
this requirement and also ex- 
empted from the requirement 
that the net contents be in 
close proximity to the common 
name. In addition, if other 
federal or provincial legisla- 
tion designates the manner of 
declaration of net contents for 
specific products, such prod- 
ucts are exempted from the 
requirements of the Food and 
Drugs Regulations with re- 
spect to the position and size 
of the declaration of net con- 
tents. It must be emphasized, 
however, that there is no ex- 
emption to the basic require- 
ment that mandatory infor- 
mation be clearly and prom- 
inently displayed and readily 
discernible. 

“Products for which a stand- 
ard of composition is  pre- 
scribed under the Food and 
Drug Regulations — for ex- 
ample mayonnaise, process 









cheese, and meat spread — do 
not require a list of ingredi- 
ents, and other products spe- 
cifically named under Section 
B.01.023 of the regulations do 
not require a list of ingredients 
although no standard of com- 
position is given in the reg- 
ulations. Examples of the lat- 
ter are bakery products, con- 
fectionery, soft drinks. Where 
a list of ingredients is given, 
the ingredients must be listed 
in descending order of their 
proportions or in terms of 
percentage or proportionate 
composition, and this informa- 
tion must be grouped on the 
main panel or any panel other 
than the bottom of the pack- 
age with all other information 
required on the label with the 
exception of the brand name, 
common name, net contents 
and the name and address of 
the manufacturer. It will be 
noted that the name and ad- 
dress of the manufacturer, 
which should include the coun- 
try of origin, may be shown 
on any panel other than the 
bottom of the package.” 

Meanwhile, on the U.S. side 
of the boarder, support for 
the principle behind the new 
Canadian regulations has been 
voiced by Angus J. Ray, pub- 
lisher of Package Engineering. 
In a signed editorial in the 
magazine’s September issue, 
Mr. Ray characterizes the law 
as “empowering the Food and 
Drug Directorate to act against 
packages that have the in- 
tent to deceive, but does not 
spell out specific rules. This,” 
said Mr. Ray, “seems a rea- 
sonable approach.” 


Freeman bows to consumer 
pressures on watered ham 


Agriculture Secretary Or- 
ville L. Freeman has decided 
the “watered ham” issue in 
favor of consumer groups. The 
Agriculture Department’s re- 
lease to newspapers publicly 
admitted that Freeman’s deci- 
sion was based on consumer 
reaction: 

“The secretary said the pro- 
posal to reinstate the stand- 
ards in effect prior to Dec. 30, 
1960, is being made in the 
interests of consumers whose 
opinions — as expressed at 








eight public hearings held at 
his direction during April and 
May — showed a general ob- 
jection to added moisture. 

“There were some who did 
not object to added moisture 
if clearly labeled as such when 
sold, but since the department 
has no adequate means to en- 
force such labeling at the re- 
tail level, adequate consumer 
protection cannot be provided 
by that method.” 

Secretary Freeman drew 
upon laws governing the FDA 
in justifying the Agriculture 
Department’s decision: 

“He noted that Congress, in 
establishing regulations for the 
Food and Drug Administra- 
tion, had opposed the addition 
of any substance which tends 
to increase the weight or bulk 
or reduce the quality or 
strength, or makes any prod- 
uct appear of better or of 
greater value,” the statement 
said. 

Thus, USDA will reinstate 
the standards for Federally 
inspected hams that were in 
effect prior to Dec. 30, 1960. 
At that time, former Agricul- 
ture Secretary Ezra Benson 
handed down an order per- 
mitting up to ten _ percent 
added moisture. 


FDA hesitantly proposes 
fish flour standard 


Fish flour as a source of 
protein has moved closer to 
market with the FDA pro- 
posal in mid-September for a 
definition and _ standard of 
identity for fish protein con- 
centrate and whole fish flour. 

FDA’s announcement stated 
that a manufacturer has ex- 
plained to the agency a process 
by which fish flour could be 
used as a source of protein to 
be marketed at a price “that 
would be most attractive when 
compared with the cost of 
other sources of protein.” 

The process involves taking 
whole fish or varying sizes, 
grinding them, removing the 
fat by a chemical process, and 
drying the flour that results. 

The FDA release quotes the 
agency as having “informally 
expressed the opinion” that 
whole fish flour should be 
regarded as an_ adulterated 
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food regulations 


article under provisions of the 
Food, Drug and Cosmetic Act 
because it was to be made 
without removal of fish parts 
(intestines and fectal matter) 
not normally regarded in the 
U.S. as acceptable for human 
food. 

Proponents of the product 
say, however, that if con- 
sumers were fully informed 
about the article, they would 
regard it as suitable for use 
in their food. 

Specifications of the pro- 
posed standard are: 

1. Protein content, measured 
by methods of the Assn. of 
Official Agricultural Chemists, 
shall not be less than 70 per- 
cent by weight of the final 
product and biological values 
of the finished fish protein 
concentrate. 

2. Moisture and ash contents 
shall not exceed 6 percent and 
25 percent by weight of the 
final product. 

3. Fat content shall not ex- 
ceed one percent. 

4. The final product should 
have no more than a faint fish 
odor and taste and when baked 
in bread in the ratio of one 
part of fish protein concentrate 
to 11 parts of grain flour, there 
should be no detectable fish 
odor or taste. 

5. The fish protein concentrate, 
after six months storage at 
temperatures prevailing in 
areas of intended use but not 
exceeding 100 degrees F. and 
when packed in metal con- 
tainers or in polyethylene 
bags, should show no spoilage 
as judged by the development 
of off-flavors, mold growth, 
production of toxic amines, or 
by deterioration in protein 
quality as shown by digesti- 


bility and available lysine 
values below the specific 
minima. 


The proposal was received 
from Harold Putman of Wash- 
ington, minority counsel of the 
Senate Small Business Com- 
mittee, on behalf of a num- 
ber of small businessmen 
engaged in the fisheries in- 
dustries, 

Interested persons are in- 
vited to submit their views in 
writing to the Hearing Clerk, 
Department of Health, Educa- 
tion and Welfare, Room 5440, 
330 Independence Ave., S.W., 

Washington, D.C., by Nov. 14. 
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A battery of DAY “AC” dust filters located on the roof 
of a food plant processing starch. In addition, several 
“AC” filters are used within this plant. DAY equipment 
is also solving dust problems for many other dry food- 
stuffs manufacturers. Cake mixes, baking powder, cocoa, 
sugar, cereals, flour, powdered sugar, coffee, dried 
eggs and grain are some of the many other types of 
food products handled by DAY equipment. If your plant 
manufactures foodstuffs involving pulverized ingredients 
or dry products, be sure and check DAY for efficient, 
economical dust control. 
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“RJ DUST 
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a Trouble-free 


Pe Economical 
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complete system 
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No two dust problems are identical ... that’s why it will pay you 
to consider DAY engineered dust control. Laboratory research, 80 
years of practical experience and a guaranteed approach to efficient 
dust control are some of the reasons why companies of every size 
decide on DAY dust control. DAY offers a complete line of dust 
control equipment... seven types of collectors or filters — 166 dif- 
ferent models...one is sure to solve your dust problem exactly, 
efficiently and economically. 


Complete DAY service includes: 


1. A field survey of. the problem 4. Fabrication of equipment, pip- 
2. A recommended solution ing, suction hoods, etc. 
3. An engineered layout of equip- 5. Installation 

ment and/or system 6. A GUARANTEE OF RESULTS 


Whether you need equipment only or a complete system — contact DAY 
FREE! HELPFUL, DETAILED INFORMATION ABOUT DAY Dust Control. 
Check and mail coupon toDAY. You'll receive free folders about DAY 
dust control equipment. 


3 
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F a / In CANADA 

; lee m AY Company The DAY Company of Canada, Ltd. 

{ 84g Third Ave. N.E., Minneapolis 13, Minn. 15 Brydon Dr., Rexdale (Toronto) Ontario 
4 

; Please send information on: 

: OO “RJ” Dust Filter [) “‘AC’’ Dust Filter ( Exhausters [J ‘‘HV’’ Cyclones (J Dual-Cione 
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{ COMPANY NAME 
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ONUT FLAVOR! 





Now..a fresher: 


IMITATION 
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With true flavor fidelity, Givaudan’s Imitation Coconut 
successfully captures the fresh, subtle character 
of coconut. 


This Givaudan development can be your key to 
coconut-flavored products that exactly suit the public 
taste. Our Imitation Coconut withstands high baking 
temperatures... brings out the full custard richness 
and creamy goodness of the real coconut flavor... has 
excellent shelf-life properties in your powdered products. 
The mellow undertones of Givaudan’s Imitation 
Coconut provide the flavor-rich appeal of fresh coconut 
for the greater success of your baked goods, candies, 
puddings, and powdered mixes. We invite your 
inquiries for both our liquid and powdered imitation 
coconut flavors. 


321 West 44th Street, New York 36, N.Y. 
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food regulations 


FDA again loses Sta-Trim 
‘adulteration’ case 


A Federal Court has again 
denied FDA’s claim that sodi- 
um cyclamate and saccharin 
in Sta-Trim chocolate bars are 
adulterants. Judge William T 
Sweigert reaf-firmed his ear- 
lier opinion that the Food, 
Drug, and Cosmetic Act’s pro- 
hibition of “non-nutritive sub- 
stances” in candy refers only 
to materials that are harmful 
or fraudulent. 

The court ruled that sweet- 
enings should be considered 
the same as flavorings and 
that sweetenings are exempted 
by the act’s exemption of 
flavorings. FDA had protested 
this decision on the grounds 
that it would hamper enforce- 
ment against economic adul- 
terants which, although harm- 
less, are used as cheap fillers. 

Sta-Trim Confections, Inc., 
Yonkers, N.Y., claims _ its 
candy is a “low calorie milk 
style chocolate flavored” canay 
“without all the fattening 
calories of ordinary chocolate 
bars.” Last April the court 
dismissed the government's 
charges of adulteration. FDA 
asked for a rehearing, which 
the court granted, but with 
the same end result. 


Feed seized as cause of 
deaths of 761 turkeys 


The FDA has seized two lots 
of a turkey feed deemed re- 
sponsible for the deaths of 761 
turkeys in Massachusetts. 

The Justice Department also 
filed criminal charges against 
the Elmore Milling Co., One- 
onta, N.Y., on five counts of 
shipping adulterated and mis- 
labeled animal and _ poultry 
feeds. The charges specify 
that the feeds contain exces- 
sive quantities of potent drugs, 
and drugs not listed on the 
labels. 

FDA charged that Elmore 
Milling’s “Chix Saver” feed 
contains almost twice as much 
of the represented amount of 
sulfaquinoxaline and more 
than twice as much arsanilie 
acid as stated on the label. 
They are drugs used for 
stimulating growth and treat- 
ing poultry diseases. Two lots 
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food regulations 


of seized feed contained more 
than three times the labeled 
amount of 4-nitrophenylarson- 
ic acid, a drug used to prevent 
“blackhead” in turkeys. 


Experimental pack data 
must be made public 


Certain information about 
experimental food packs will 
have to go into the public 
record under a new FDA 
order. The order resulted 
from a review of temporary 
permit for interstate shipment 
of experimental packs. 

“Since the formal standard 
of identity for a food is a 
public document,” reasons 
FDA, “any authority granted 
for the marketing of articles 
that do not conform to such 
standards should also be a 
matter of ‘public record.” 


import food inspection 
activity stepped up by FDA 


FDA has greatly increased 
its inspection activities at ports 
of entry. Imported food is 
being examined more care- 
fully than at any other time 
in FDA’s history. 

In New York, in one three- 
month period, FDA agents 
examined 1,550 shipments and 
detained 283. Import inspec- 
tion activity has increased an 
average of 25 percent at all 
ports. The result is an increase 
in sampling and inspection of 
up to 50 percent at some ports, 
and an increase in detentions 
of up to 60 percent over last 
year. 


New rules set on poultry 
meat content in soups 


USDA has announced reg- 
ulations to assure a minimum 
poultry meat content in chick- 
en or turkey soups prepared 
under Federal poultry inspec- 
tion. 

The regulation requires a 
minimum of 2 percent meat 
in chicken or turkey soups on 
a ready-to-serve basis, regard- 
less of whether they are sold 
as canned, condensed, or de- 
hydrated. This is comparable 
to existing requirements in 
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Cutting keeps changing 
-»»SO does our book* 


IT WAS JUST REVISED 


BULLETIN NO 


cut 
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URSCHEL 


LABORATORIES inc 


VALPARAISO, INDIANA 


Designers and manufacturers of precision high speed cutting equipment for food products 


*Write for this new book today to: 


URSCHEL 


LABORATORIES inc. 


VAL PARAIS ©. INDIANA 


Designers and manufacturers of Rea es 
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Order Stainless Steel from your nearest Steel Service Center. 
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Ice cream and 
lactobacillus 
don’t mix 
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Steel, you possess a good defense against 
micro-organisms like lactobacillus that 
can spoil your product. Along pipelines, 
for instance, yeast spores can build up and 
keep seeding themselves if they have con- 
venient cracks to hide in. In Stainless equip- 
ment, contaminants have no place to hide 
because Stainless Steel's surface is so 
smooth and “dense” that organisms have 
an extremely tough time getting a foothold. 
If your vessels are Stainless Steel, normal 
cleaning is all that is necessary, because it 
cleans more easily than any other metal. 
The hottest water, stiffest brushes or 
strongest detergents won't affect the sur- 
face of Stainless Steel. Stainless-has supe- 
rior corrosion resistance and great strength. 
It does not retain odors or flavors so you 
can process pungent peppers one day, deli- 
eri CCM PLECCCCR TOC CHORIN Om OG ON OS cCt em ee 
less Steel may cost more, but it is worthe 
more—in terms of strength, long life, ease 
of maintenance and good appearance. For 
Stainless Steel, call your nearest Steel 
Service Center. 
United States Steel Corporation * Ameri- 
can Steel and Wire Division * National 
Tube Division * Columbia-Geneva Steel 
Division * Tennessee Coal and Iron Divi- 
sion * United States Steel Export Company 


United States Steel 
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regard to soups prepared 
under Federal meat inspec. 
tions. 

Soup products containing 
less than the required amount 
of poultry meat could not be 
labeled as a chicken or turkey 
product and would be exempt 
from Federal poultry inspec. 
tion. Such products would 
however, be subject to the 
provisions of the Federal Food, 
Drug, and Cosmetic Act. 

The new regulation, issued 
as an amendment to the reg- 
ulations governing poultry 
inspection under the Poultry 
Products Inspection Act, is 
scheduled to go into effect on 
Sept. 1, 1962. The interim pe- 
riod will give manufacturers 
opportunity to revise formulas 
and use up existing supplies 
of labels. 


ag 


STANDARDS OF IDENTITY 
Pending 


Jelly standard amendement that 
would permit red-colored cinna- 
mon flavored apple jelly has been 
favored by FDA findings of fact 
(Federal Register Aug. 30). The 
jelly standard has been pending 
since original publication of the 
proposal Sept. 5, 1958. 


Ice cream standard amendment 
proposal to revise formula for 
butterfat and milk solid reduction 
when chocolate or cocoa are used 
is being suppored by several divi- 
sions of Sealtest Foods; Langenfeld 
Ice Cream Co.; Abbotts Dairies, 
Inc.; Foremost Dairies, Inc., and 
Marigold Dairies, Inc. The propos- 
al is to increase the reduction fig- 
ure from 1.5 to 2.5, enabling use 
of more sugar. 


G 7 es 

v4 y , Mozzarella, pizza cheese proposed 

3 heh (A ME A Ae \ ia 5 _ standards — Peerless Cheese Co, 
Mancusi Cheese Co., and Chellino 


Cheese Co. request reopening of 

5 the 1958 heerings out of which 

No, But He Knows What He Likes! Maybe his tastes run more to pot roast than to pate de foie gra thie vanent standard proposal de: 

Ll L SAT ee ala a n tt t of experir t veloped. Other cheese and pizza 

manufacturers are protesting that 

cheese with a moisture content of 

as little as 52 percent or less being 
called pizza cheese. 
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Raisins — A tolerance of up to 100 
p-p.m. of captan in or on raisii 
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has been cleared (Federal Register 


Sept. 9). California Chemical Co. 


requested the order. 


Pecan pie — A tolerance of 100 
p.m. of calcium disodium EDTA 
in pecan pie filling to promote 
color retention, requested by Dow, 
has been approved (Federal Reg- 
ister Aug. 29). 


Cottonseed — A tolerance of 3 
.p.m. of residues of terpene poly- 
chlorinates in or on cotton seed 
has. been granted under the Miller 
Pesticide Law. But FDA has thus- 
far decline to approve a tolerance 
of 5 p.p.m. for terpene polychlo- 
rinates under the Food Additive 
Law. 


Bananas — A tolerance of 3 p.p.m. 
for residues of toxaphene pesticide 
(chlorinated camphene containing 
67 to 69 percent chlorine) in or on 
bananas has been approved (Fed- 
eral Register Aug. 29) providing 
that not more than 0.3 p.p.m. is 
in the pulp after the peel is dis- 
carded. Hercules Powder requested 
the tolerance. 


Melons, tomatoes — An exemption 
from tolerance requirement has 
been granted (Federal Register 
Aug. 29) to residues of the viable 
spores of the microorganism bacil- 
lus thuringiensis Berliner in or on 
melons and tomatoes. 


Vitamins — Use of polysorbate 80 
as a solubilizing and dispersing 
agenct of fat-soluble vitamins in 
vitamin and vitamin-mineral prep- 
arations has been cleared (Federal 
Register Sept. 2). 


Potato flakes — BHA and/or BHT 
orders have been amended (Fed- 
eral Register Sept. 2) to permit 
use of the antioxidants alone in or 
in combination up to 20 p-p.m. of 
the weight of potato flakes. Pills- 
bury Co. requested the clearance. 


Non-coal tar colors — FDA has ex- 
panded the provisional listing of 
non-coal tar colors under the Color 
Additive Law to include colors 
requested by industry since the 
original listing was issued a year 
ago and to amend that earlier list 
to include changes made _ since 
then (Federal Register Aug. 16). 


Starch — Additive orders for modi- 
fied starch and packaging starch 
have been amended to permit ei- 
ther to use starch treated with 
sodium hydroxide in an amount not 
exceeding 1.0 percent. 


Flour, bread — Use of acetone 
peroxide in flour and breads has 
been approved (Federal Register 
Aug. 16). The petition was filed 
by J. R. Short Milling Co. 


Pullet feed — Exfoliated hydrobi- 
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A Foxboro Dynalog electronic 
receiver records flow passing 
through Magnetic Meter — 
logs total in gallons per minute. 


8” Foxboro Magnetic Meter > 
measures flow of effluent into 
town sewage system — sends 
linear signal to recording 
instrument by electric cable. 


Foxboro Magnetic Flow Meter reduces 
sewer tax for Pennsylvania cannery 


Sewage billed on meter readings instead of water consumption 


continuously. There’s nothing to foul or plug up. Linear 
measurement is made by electrodes flush-mounted in 
meter wall — signal carried by electric cable to a Dyna- 
log receiver-recorder. Meter and receiver seldom — if 
ever — require maintenance. 

Ask your Foxboro Field Engineer to show you how the 
Magnetic Flow Meter can save you money and increase 
the efficiency of your plant. Or write for Bulletin 20-14. 
The Foxboro Company,9210 Neponset Avenue, Foxboro, 
Massachusetts. *Reg. U.S. Pat. Off. ; 


OXBOR 


REG. U.S. PAT. OFF. 


D. E. Winebrenner and Company, Hanover, Pa. had a 
problem. The Town of Hanover was assessing them a 
Sewage Tax based on the Cannery’s water meter reading. 
In canning season, however, as much as 25% of the 
plant’s water consumption went into the cans of peas and 
corn which they process. 

Solution: installation of a Foxboro 8” Magnetic Flow 
Meter in the sewage line carrying effluent from the can- 
ning process. The town now bills on Dynalog* recorder 
readings, and Winebrenner pockets the savings. 

The Foxboro Magnetic Flow Meter can help you cut 
processing costs in many other ways. Since it has no 
flow restrictions of any type, juices, starch slurries — even 
liquids as thick as molasses — can be metered accurately, 
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The case of the dry milk that put 
the dunk back in a donut 


donut that wouldn’t dunk? Fie, you say. 

Fie, fie, fie’ Un-American, indefensible and 
equally unprofitable. Yet that was the very 
problem facing a donut maker of quite some 
national repute. 

Oh, it is not to say his donuts would not 
submit to immersion. They would. But all 
heaven knows immersion and dunking are not 
one and the same and whosoever would say 
they are should bite his tongue. 

The crux of the matter was that these do- 
nuts were absorbing too much fat in the frying 
process. Crux, indeed, because fat and water 
won’t mix socially or otherwise. A fat-soaked 
donut will simply refuse to whoosh-up with 
coffee as it ought. 

The solution called for an ingredient change, 
the use of a special high-absorption dry milk 
that would hold extra water in the donut 


throughout the frying process and thereby 
keep excess fat from soaking in. Could Land 
O’Lakes supply it? 

Land O’Lakes could with a will and a way 
and research. Undoubtedly the best way of all 
because what emerged from the Land O’Lakes 
developmental laboratories was a dry milk 
that held water as a sponge. 

Result: These same donuts now hop off the 
conveyor line fluffy as angel hair. And the 
way they now carry on in a coffee cup is 
just short of scandalous. Excusable, of course, 
because dunking and guzzling as they do— 
well, what can one expect? 

You, too, may process a product that can 
benefit from one or more of our dry milks. If 
we haven’t the precise one you need, we will 
create it. Write us. Land O’Lakes Creameries, 
Inc., Minneapolis 13, Minn. 


“Engineered” to fit your product, 


oo 
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otite has been cleared (Feder 
Register Aug. 18) as an inept 
bulking agent in pullet replace. 
ment feed. Zonolite Co. requested 
the approval. 


Confection — Use of Tween 6 
in sugar-type confection Coatin; 
was approved by FDA (Federal 
Register Aug. 18) on petition from 
Atlas Chemical Industries, 


Petitions 


Dessert topping — Lever Bros, 
seeks to clear use of glyceryl lac. 
topalmitate and glyceryl lactoole. 
ates as emulsifiers in shortening 
and dry whipped dessert topping, 


Antioxidant — Eastman Chemical 
seeks clearance for the use of 9, 
4, 5-trihydroxybutyrophenone up 
to 0.02 percent of the fat or ail 
content of food or feed, either 
from the additive alone or in com- 
bination with other antioxidants, 


Poultry feed — Merck seeks clear. 
ance for use in poultry feed con- 
taining amprolium coccidiostat a 


three-to-one mixture of zinc bac- © 


tracin and procaine penicillin, with 
the mixture used at a level be 
tween 4 and 50 grams per ton of 
finished feed. 


Pheasant feed — Pabst Brewing 
Co. seeks clearance for use ot 
bacitracin in pheasant feed at 
levels between 4 and 50 grams 
per ton of feed to promote 
growth. 


Time extensions for additive clear- 
ances under the Food Additive 
Law have been granted to 844 
substances, listed in the Sept. 6 
and Sept. 8 Federal Registers. In- 
cluded are 635 flavor components 
and adjuncts, 23 direct additives, 
and 168 indirect additives. 


Pesticides — International Apple 
Assn. seeks clearance for residues 
of diphenylamine of 10 p.p.m. in 
or on apples and zero tolerance 
in meat and milk. American Cyan- 
amid seeks clearance for residues 
of dodine of 10 p.p.m. in or on 
strawberries. DuPont seeks cleat- 
ance of maneb (zinc ethylenebisdi- 
thiocarbamate) of 7 p.p.m. in of 
on pumpkins. Shell Chemical seeks 
clearance for residues of Phosdria 
of 0.25 p.p.m. in or on grapefruit, 
lemons, and _ oranges. Hercules 
Powder seeks clearance for resi 
dues of DDT at 4 p.p.m. and 
toxaphene at 5 p-p-m. in or on 
lint-bearing cottonseed. 


Anti-caking agent — Monsanto 
seeks clearance for use of colloidal 
silicon dioxide as an anti-caking 
agent in salt, permitting up to ! 
percent by weight. END 
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Milwaukee, as vice president 
in charge of operations. He 
had been an industrial engi- 
neer with International Mill- 





Eikenberry 
York, announces appointment 
of newly elected vice president 
company’s Flavor Division. 


Earlier, Wood had been with 
Sunkist Growers. 
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Clinton, Iowa, a division of 
Standard Brands, Inc. — suc- 


retired after 41 years’ service 
with Clinton. Bendixen him- 
self has been associated with 























































Pipe Covering which has long been the quality standard for all refriger- 
ation requirements. ., 


Let us know your processing, storage and quick freezing ranges and 


PHILADELPHIA 
(West Conshohocken) 
Union Hill Road 


HOUSTON 11 
6601 Supply Row 


SAN FRANCISCO 7 


BUFFALO 12 440 Brannan St. 


1800 Broadway 







ROOHESTER 11 (Arlington) 


CINCINNATI 25 (Maywood) 
1027 N. Fillmore St. 


3118 Spring Grove Ave. 6116 Walker Ave. 





1040 Jay Street 
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STEPHENS-A DAMSON 



















@ MAXIMUM VERSATILITY — Variable Stroke Drive, a STEPHENS-ADAMSON 
EXCLUSIVE Feature provides infinitely variable control over feeding and con- 
veying. Conveys practically all types of bulk materials. May be used to heat, 
cool, de-water, dry or screen...and in separating solids from liquids. Self 
feeding trough handles material flow as high as 90 F.P.M. 
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NATURAL FREQUENCY 
TEL T Ve 
CONVEYORS 


@ LOW INITIAL COST — Dynamically balanced conveyors cost little more 
than unbalanced units. Eliminate costly supporting structures and have a 
more flexible conveyor by using a balanced unit. Balanced conveyors can 
be suspended and even used in the same area as intricate weighing equip- 
ment by means of a unique S-A vibration dampening system. 







@ LOW OPERATING AND MAINTENANCE COSTS — conveyor trough vibrated 
by coil springs operating at natural frequency requiring little additional power. 
Spring stress and flexure are kept unusually low . .. lubrication confined to 
drive, motor and self aligning ball bearing units minimizing maintenance. 
Eliminates spillage. Easily cleaned, sterilized. 









@ FLEXIBILITY — Available in any length and width. Special supports seldom 
required. Minimum space and headroom needed. 






@ SAFETY — well guarded synchronized drive and balanced frame. *Patent Pending 


@ Comparative Costs Between Balanced and Unbalanced Conveyors for your **Also Available in Unbalanced Design 


Application Available on Request. 





STABILIZER 


(ROCKER aT Ng Pn i 
th sh) 


BALANCE 
Balanced Natural Fre- 


quency Conveyor Unit, 
complete with drive. 
Conveyor troughs are 
furnished with screening 
decks for scalping off 
oversize material and 
for conveying. 


FRAME 
(COUNTERWEIGHT) 


OPTIONAL : 
INERTIA BLOCK (CONCRETE BALLAST 
ISOMODE PADS (VIBRATION DAMPENER) 


Illustration shows how conveyor trough and balance 
frame move in opposite directions to prevent most of the 
vibration from reaching the conveyor frame. 





ENGINEERING DIVISION 
STEPHENS-ADAMSON MFG. CO. 


GENERAL OFFICE & MAIN PLANT, 17 RIDGEWAY AVE., AURORA, ILL. 


LOS ANGELES, CALIF. ©@ CLARKSDALE, MISS. 
MEXICO CITY, D.F. 


WRITE TODAY 
FOR 
BULLETIN 361 





ENGINEERED BULK HANDLING SYSTEMS 





MATERIALS HANDLING PRODUCTS 





SPEEDWALK ® PASSENGER CONVEYORS 
Site UNSis mee rem 20) Ub 
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PLANTS LOCATED IN: 
BELLEVILLE, ONT. ©@ 




















plants companies 
personalities 






Clinton for his entire 35-y; 
business career. Succeeding 
him as senior vice president 
is Reynold P. Jurgensen, who 
will continue also to have re. 
sponsibility for production, 
engineering, operations, traffic, 
personnel, purchasing and re. 
search. 




















trerre x — — 
ieee TT 


A $1.6 million, 40,000-sq-ft 
addition to its existing food 
science facilities, soon to be 
constructed (architect’s draw- 
ing shown), will provide the 
University of Massachusetts, 
Amherst, with the largest and 
most modern food science 
center on any campus in the 
East. Planning of the center 
— which is designed for teach- 
ing, research and pilot plant 
work — reflects the trend to 
a more basic approach to food 
studies. The new facility will 
emphasize fundamental sci- 
entific research as the effective 
means of solving problems in 
food technology. An adjunct 
facility, now nearing com- 
pletion, is a connecting low- 
temperature laboratory. 






















































Personnel notes from the 
West Coast: Rolie O’Neal has 
been appointed technical di- 
rector of Spice Islands Co, 
San Francisco; Bart Patten 
moves from Western Califor- 
nia Canners (Antioch) to take 
Rolie’s place as quality con- 
trol manager of Dole Corpora- 
tion’s Oakland plant; Darrell 
Beavers has taken Bart's 
former position of technical 
Director at Western Cal Can- 
ners. 

Also: Gordon Everett, for- 
merly of Gerber’s in Oakland 
has become technical direc- 
tor of Wm. J. Stange Co., re- 
placing Arnold F. “Ollie” 
Cornett, who has joined the 
Stange Southern California 
sales force. Bernard Feinberg 
now is general manager of 
Fair View Packing Co., Hollis- 
ter, Calif., upped from man- 
ager of quality control. 





















More news of Plants, Companies and 
Personalities on pp. 27, 61 
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Revere Sugar 
Refinery 


ted 
ston, has promo 

- Malcolm Burnham 
t i vice 
from assistant 
resident to vice pres- 
ident in charge of the 
raw sugar department. 


Pet Milk 
Company 


St. Louis, emphasiz- 
ing the upgraded im- 
portance Of its re- 
spective divisions, has 
retitled Gordon Ellis 
from executive vice 





president and ‘general 
manager to president 
of the Food Products 
Division. This divi- 
sion produces and 
markets Pet’s evapo- 
rated milk products, 
dry milk products, 
frozen foods and die- 
tary foods. 


Diamond Crystal 
Salt Company 


St. Clair, Mich., has 
acquired for cash Unit 
Packet Corp., Wil- 
mington, Mass., pio- 
neer developer of in- 
stitutional individual 
service containers for 
salt, pepper and other 
condiments. Purchase 
price was $1,750,000. 


Jamaica Indus- 
trial Development 
Corp. 


New York, announces 
that De Champs of 
Jamaica Ltd., will 
produce cereal flakes 
and flour from  ba- 
manas rejected by 
shippers of the is- 
land’s fancy export 
fruit. Export of the 
dehydrated products 
will be to Canada, 
Sweden, England, Ger- 
many and Switzerland. 


For 

more information 
_ on product at 
tight, circle 6149 
see information 
request blank 
Opposite last page. 
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Millions of cans in corrugated 


You’re just moments away from something good to eat—with 
canned food on the shelf. Processors keep America’s pantry 
filled with a soup-to-nuts variety of foods in cans. And muil- 
lions of cans are shipped in rugged, economical corrugated 
boxes by Hinde & Dauch Division. Canners depend on 


H&D as a major source of quality shipping boxes in volume. 


West Virginia 
| Pulp and Paper 
Hinde & Dauch Division 


16 Plants *« 42 Sales Offices * Sandusky, Ohio 






Diversey Divomatic B-59* 
Automatic Solution Con- 
trol Unit feeds proper 
amount of Diversey Bril- 
Tak to bottle-washing ma- 
chine for maximum wash- 
ing efficiency. 

*U.S. PAT. No. 2,663,308 


Diversey D-Man Jerry Le Beda and Frank Canino, 

plant manager, on Chicago’s south side Seven-Up 

a plant, examine a sparkling Diversey-clean 
ottie. 


Diversey-Planned Sanitation 
helps combine bottling speed and 
quality at 7-Up 


With carefully planned sanitation The Chicago Seven-Up Bottling 
Company gets fast bottling production and still meets highest 
standards of quality and cleanliness. 


At one plant, 400 bottles per minute are washed, sanitized, filled 
and capped. Each bottle is thoroughly light-inspected twice to make 
sure it is spotlessly clean. Rejects are held to insignificance with the 
help of a Diversey Sanitation Plan and Diversey products. 


.. Diversey Bril-Tak* and 
a Diversey Divomatice 
B-59 Automatic Solution 
Control Unit help elimi- 
nate jet clogging, exces- 
sive foaming, and bottle 
spotting. 

*U.S. PAT. No. 2,584,017 


. . and, Divoluxe also 
keeps walls spotless, 
floors clean. 


... Divoluxe@t and Diver- 
sol@ CX@ with Arodyne« 
clean syrup vats and pipe 
lines, leaving them taste- 
free and sanitary. 


*PAT. PEND. 
TU.S. PAT. No. 2,982,736 


For expert cleaning help, write The Diversey Corporation, 
212 W. Monroe St., Chicago 6, Illinois. 


DIVERSEY. 2. 
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association 


SECOND TIME IN HALF-CENTURY... 


Change in command at NCA 


a 


ON SEPTEMBER 1, Carlos Campbell, left, ended his distin-’ 
guished 16-yr direction of National Canners Association, turning 
over the organization’s top administrative post to new Executive 
Vice President and Secretary Milan D. Smith. Change of bosses” 


has occurred only once before in the NCA’s half-century of his- 


7 


tory — in 1945, when Campbell took over the post from the late™ 


founding secretary, Frank E. 
Gorrell. 

A second-generation canner, 
Smith has been an active ex- 
ecutive in the industry since 
1941, the only interruption be- 
ing a three-yr period as Ex- 
ecutive Assistant to Secretary 
of Agriculture Ezra Taft Ben- 
son. In 1959, Smith was vice 
president, and, in 1960, presi- 
dent of NCA. 

NCA’s activities — from its 
headquarters at 1133 20th St., 
N.W., Washington 6, D.C., and 
its branches in Berkeley, Calif., 
and Seattle, Wash. — include 
research on canning technol- 
ogy in field and _ factory, 
marketing surveys and statis- 
tics, legislative analyses and 
reporting and information and 
promotion of use of canned 
foods. 

The organization’s 650 mem- 
ber firms produce about 80 per 
cent of the annual total of the 
nation’s canned foods. The in- 
dustry is the third largest user 
of steel — second only to 


automobiles and construction” 

In assuming his new duties,” 
Smith resigned the presidency” 
of the Smith Canning and” 
Freezing Co., Pendleton, Ore, 
and of other food packing con-" 
cerns in Lewiston, Idaho, and* 
Milton-Freewater, Ore. 

The canning industry will” 
continue to receive Campbell's) 
services following his retire- 9 
ment, having called on him to™ 
serve as Economic Counsel, | 
reporting to an NCA commit-7 
tee. 2 


Maintenance 
themes 1961 
PMMI Show 


While the Packaging Ma-% 
chinery Manufacturers In-7 
stitute Show in Detroit’s Cobo © 
Hall, November 7 through 10,7 
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CA'S LEADING MANUFACTURERS, PROCESSORS 
ABORATORIES ACCLAIM THE DOUBLE-SEAL 
ITEED SAFETY & PROTECTED EFFICIENCY OF 


“DOUBLE WELD" POWER SEAL “TWIN SURE" DOUBLE SEAL * 


(ROUND BOTTOM) (STRAIGHT BOTTOM) 





FOR STEEL DRUMS. FIBRE CONTAINERS, CARTONS AND BOXES 
ALL SIZES! ALL STYLES! POLYETHYLENE AND ALL FLEXIBLE meh 






C) Send “FACTS and FIGURES” MANUAL 
- FACTS 
a , GAY And Please send us prices and information on: 
CY i] a CU Py i. DRUM LINERS CZ Round Bottom CZ Straight Bottom 
ace i (“Power seal’) (“Twin sure seal”) 
a DY y,. 





Drum I.D. Drum Het. Quantity 


Material packaged is—Solid Semi solid Liquid 
CARTON LINERS 
Carton size is—L xW XH 





SEND THIS 
MS 
a 


HY 
Wa UL 





Material packaged is—Solid Semi solid Liquid 
BAGS 





Bag size required is—W xL 
Material packaged is—Solid Semi solid Liquid 


Firm 
Address 


mae Be WO) RCO (00 ya eR 0d WT KT By 





oa 


a 


FIRST CLASS 
PERMIT 


NO. 25,30) 
BROOKLYN, 
N.Y 


Maal 


POSTAGE WILL BE PAID BY: 1 SAFETY KS 1) EXCLUSIVE 
| aaNet 


PROTECTIVE LINING CORPORATION NT efe(¢) OL cea Lo ey AVES LLY TT ui mee 


601-39TH ST., have tried to imitate our Ree een CR acs 
BROOKLYN 32, N.Y. 


PS LU Le BROOKLYN 32, N.Y. - ULSTER 4-3838 





For more information on prod- 


uct at left, circle 6372 .... 
see information request blank 


opposite last page. 


will feature the most advanced 
engineering concepts of some 
200 selected exhibitors, the 
concurrent two-day Confer- 
ence-Workshop will attempt 
to educate in maintenance 
engineering through programs 
intermediate between those 
developed for professional 
engineers and those designed 
for craftsmen. 

The Conference session — 
from 9:30 to 12 noon on No- 
vember 8 — will feature ad- 
dresses on: Preventive Main- 
tenance Pays; Do the Ma- 
chinery Folks Understand?; As 
the Machine Man Sees It; 
What the Technical Institute 
Offers; The Role of the Engi- 
neering College. 

In four Workshop sessions 
— from ‘9:30 to 12 noon on 
November 9 — four modera- 
' tors will lead four discussion 
‘groups on four phases of pre- 


' ventive maintenance: 


Communications — Proper 
use of the parts catalog; ob- 
taining most value from the 
installations engineer; training 
personnel to develop machin- 
ery knowledge. 

Maintenance Features in Ma- 
chinery — Lubrications sys- 
tems; stainless steel and other 
non-corrosive materials vs. 
cost factors; adjustments with 
which to make changeovers 
vs. quick-change, single-pur- 
pose parts. 

Adjusting the Material, Not 
the Machine — Are machine 
“malfunctions” traceable to 
improper manual procedures?; 
importance of the right ad- 
hesive; machine interruptions 
caused by handling incoming 
supplies. 

A Packaged Plan for Effec- 
tive Machinery Maintenance 
— Scheduling maintenance to 
prevent breakdown during 
production runs; changeover 
procedures and responsibility 
for preparing the equipment 
for each production run; re- 
sponsibility for lubricating 
machinery, cleaning and de- 
termining when parts need 








Miles has a way with FOOD 


TAKAMINE 


...Industry’s biggest enzyme 


family made to fit 


your product’s good taste 


Exactly what does that mean to you? 


A great deal. Producing the biggest enzyme 
family means that Takamine can recommend 
the precise enzymatic activity best suited to 
your particular job, whether it’s starch con- 
version, proteolysis, removal of pectins, glu- 
cose or oxygen removal, or others. 


Refined manufacturing techniques have re- 
sulted from this broad experience with en- 
zymes. This means we can achieve the exact 
enzymatic activity required for specific jobs 
... and maintain its uniformity, batch after 
batch after batch. 


So if you now use enzymes to enhance 
flavor, guard color and stability, lengthen 
shelf life or speed processing . . . or if you sus- 
pect you could use enzymes profitably .. . let 
us recommend a Takamine enzyme for the 


job. We don’t believe you can find enzymes * 
more precisely matched to your needs any- 


where. 
T-2-1 


- 
MILE S Chemical Company 

® Division of Miles Laboratories,Inc. Elkhart, Indiana~—COngress 4-3111 
Clifton, N. J.— PRescott 9-4776 + New York, N.Y.— MUrray Hill 2-7970 
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replacement or retightening. 
Registration fee of $2 ad- 
mits badge-holder both to the 
Show and to the two days of 
the Conference-Workshop. 
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HOERNER CORRUGATED RETIRES THE OLD CREAM CAN 


neered automatic conveying system, greatly increased 
efficiency and reduced packing labor and costs. A 
Hoerner packaging engineer will be glad to come up 
with new packaging ideas for your product, too. Call 
the plant nearest you today! 


The North Texas Producers Association, in Muenster, 
Texas, was putting their cream—7 million pounds a 
year—in cans. They wanted a more economical, con- 
venient container. Hoerner packaging specialists, with 
their traditional disregard for tradition, came up with 
a new idea—a container made of corrugated, with a 
polyethylene liner. The special moisture-resistant car- 
ton with hand holes and self-locking bottom measures 
9x9x19 and holds approximately 50 pounds of cream. 
The container, along with an economical, plant-engi- 


Cal? HOERNER BOXES, INC. 


CORRUGATED PACKAGING SPECIALISTS FOR MID-AMERICA 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa « MILL: Missoula, Montana « PLANTS: Fort Smith and Little Rock, Arkansas; Danville and 
Waukegan-Gurnee, lilinois; Des Moines, Keokuk and Ottumwa, lowa; Minneapolis, Minnesota; Tupelo, Mississippi; Springfield, Missouri; Sand Springs, 
Oklahoma; Sioux Falls, South Dakota; Fort Worth and Mission, Texas *« ASSOCIATE: Cajas y Empaques Impermeables, S.A., Mexico City D.F., Mexico 
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THE MAGAZINE OF APPLIED TECHNOLOGY 


‘... af the consumer receives an 
inkling of today’s processing 
complexity, she will be more 
prone to patience...” 


Mn 


Opportunity to regain consumer respect! 


FOR MEN WHO MANAGE 


Bass) oe 
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Work for consumer understanding 
of production problems 


Package weights are newsworthy — an 
opportunity to educate consumers on 

the complexities of modern technologies— 
both their problems and their benefits 


KARL ROBE 


Associate Editor 


OCTOBER 


RIGHT NOW the food indus- 
try is confronted with two 
major problems in consumer 
public relations. One is im- 
mediate, the other long term. 

One: How do we handle the 
immediate problem of pub- 
licized production errors in 
packaging? 

Two: How do we keep con- 
sumers informed about our 
technologies so that our efforts 
to benefit the consumer are 
not misunderstood and dis- 
torted? 

This article discusses the im- 
mediate problem. Later articles 
will take up long range an- 
swers. 


A cardinal rule of public 
relations applies to both the 
immediate and long term prob- 
lems: In order to seem right, 
be right! 

In the case of short weights 
that somehow get into trade 
channels, we must tighten up 
our methods for preventing 
such occurrences wherever 
possible. Then we must inform 
the consumer of this goal. 

Next, we must continually 
accentuate the positive ele- 
ments of food production. Here 
are suggestions for attaining 
consumer understanding. 

1. Consumers must receive 
credible assurance that the 
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WORK FOR CONSUMER UNDERSTANDING 


OF PRODUCTION PROBLEMS continved 


food industry is doing every- 
thing in its power to correct 
any deficiencies that arise in 
this complex productive sys- 
tem which produces more and 
better foods than any other 
nation in the world. 
2. People are more sympa- 
thetic and understanding when 
they are aware of your prob- 
lems. Producing food by the 
millions of units is a complex 
operation. If the consumer re- 
ceives an inkling of this com- 
plexity, he and she will be 
much more prone to patience 
whenever some part of the 
system goes out of kilter. 
3. How can you get the con- 
sumer interested in your pro- 
duction and technical prob- 
lems? A ready-made oppor- 
tunity exists. Package weights 
are now newsworthy. Don’t let 
this opportunity slip past to 
inform the consumer of the 
complexities of production. 

When a news story breaks 
on a production error, im- 
mediately identify the specific 
machine, product or human 
variable that failed and an- 
nounce the findings. 

If the culprit is not immedi- 
ately identifiable, then an- 
nouncement should be made 


... when a news story breaks on a produc- 
tion error, immediately identify the specific 
cause of failure...” 


that the cause is being tracked 
down so that it won’t happen 
again. 

While doing this, explain 
the problems of high-speed 
filling and weighing of food 
products, the necessity of in- 
creased speeds to attain lower 
unit costs, the attendant prob- 
lems that result, and the tech- 
nologies that are used to com- 
bat these problems. For in- 
stance, here is a good oppor- 
tunity to mention statistical 
quality control, and how it will 
help solve these new problems 
in the future. . . also how the 
technology of weight control 
is advancing — see page 35. 

If the public knows that cor- 
rective steps are being taken 
to improve operations, then 
the problem will fade into 
proper perspective. Technolo- 
gists will become human be- 
ings whenever industry speaks 
up, instead of faceless indus- 
trial deceivers and cheats, as 
they have been pictured. 

However, if alarmists seize 
the initiative, the housewife 
may have the uneasy feeling 
that the food industry is an 
adversary — a house of de- 
ceivers whose motives are 
profit at any cost. 


““ 


cause is being tracked down... 


Nor THS + 


bor THs. 





“, .. technologists will become human beings, in- 


stead of faceless industrial deceivers . . 


4. All positive steps on how 
the industry is protecting the 
consumer should be aired. For 
instance, food industry tech- 
nologists backed the California 
Weights and Measures Code 
which increases weight inspec- 
tion frequency and efficiency 
(Foop Processtinc August, 
1961). 

This makes it more difficult 
for short weight lots to reach 
the consumer. This is positive 
assurance that the food indus- 
try is honestly engaged in 


.. announcement should be made that the 
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eliminating weight deficiency 
problems by pinpointing where 
they exist, so that they may 
be corrected. 

Mere partisan outbursts 

against public enforcement 
agencies carry little weight. 
Positive information which 
shows what the industry is 
doing in behalf of the con- 
sumer will weigh heavily in 
favor of industry. 
5. A long term program to 
acquaint the consumer with 
the benefits and purposes of 
modern technologies and 
economics will create an at- 
mosphere of more patience and 
understanding when produc- 
tion and distribution problems 
are aired — whether by alarm- 
ists and opportunists, or by 
responsible citizens genuinely 
interested in increasing pro- 
duction efficiency and quality. 
6. To summarize: we must 
weed out weak links in our 
production chain. Simultane- 
ously we must stress, at every 
opportunity, the benefits of 
modern technologies. These 
include high speed pre-weigh- 
ing and packaging of foods, 
with their benefits and their 
problems. 

The benefits of these tech- 
nologies — low cost production 
of high quality foods, second 
to none in the world — are 
enduring. Present errors are 
transient, and will be cor- 
rected. END 
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control experts 


HOWARD P. MILLEVILLE 
Editor 


RECENT and widespread seizures of shortweight food packages 
have spotlighted a technological problem that has mushroomed in 
importance the last few years. 

The problem of weight control has always been with us, but the 
higher speeds of packaging machinery now common throughout 
the industry mean that an erroneous adjustment or malfunction 
unnoticed for just a few minutes can easily result in hundreds of 
shortweight packages and irate customers on the one hand, or 
grossly overweight packages and costly product giveaway on the 
other. 

As we pointed out in our August issue, in general the legal require- 
ment in packaging is to have the average weight of each “ship- 
ment” equal to or exceeding the label weight and to have no un- 
reasonable shortage from the label weight in any package. 


To be on the safe side in meeting these legal requirements, most 
manufacturers set their target weight above label weight. 

SQC — Statistical Quality Control — enables management to de- 
termine what the cost of product giveaway will be for any “degree 
of safeness,” that is, any predetermined odds against shortweight 
packages. 


SQC is the application of the mathematics of probability. Thus, if 
a large number of 16-ounce packages are weighed, then grouped 
according to frequency of weight, a weight-distribution histogram 
will be obtained such as shown in Fig. 1 (each dot represents wt 
of a single package), which corresponds to the mathematically 
derived weight distribution (probability) curve shown in Fig. 2. 
Note that the package weights distribute themselves uniformly 
around an average or mean, which statisticians call x bar (x). 
Deviations of individual weights from this average when subjected 
to statistical analysis yield a figure known as standard deviation 
(sigma or o), the mathematical index of the variation of the in- 
dividual data in the distribution. 

This standard deviation index is useful in setting target weights. 
Thus, if management wants 95% assurance (statistical probabil- 
ity) that all packages will be at least label weight, then the sta- 
tistician will set the target weight 2 standard deviations above the 
label weight as shown in Fig. 3, where the label weight is assumed 
to be 16 oz. If 99% assurance is desired, then the target weight 
is set 3 standard deviations above the target weight. (Tables are 


available for setting any desired degree of assurance.) to next page 
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SQC—the language of weight 
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Pye Package Weight Control 


One of the objectives of a weight control program is to decrease 
the numerical value of the standard deviation by improving the 
packaging operation and thus decrease the amount of product 
giveaway, as graphically portrayed by the two curves shown in 
Fig. 4. For both curves, the target weight is two standard devia- 
tions above the label weight, but the better performance of one 
packaging operation, (dashed curve) indicated by a smaller stand- 
ard deviation (0) results in a lower average package weight. 
Another use of statistical methods is to distinguish between varia- 
tion due to chance and thus typical under steady operating condi- 
tions, and those caused by changes in operating conditions. 

To prevent unnecessary variations in weight through overcontrol 
of the packaging operation, the usual SQC procedure is to not 
have a change made until it is 99% statistically probable that the 
trend observed is one requiring corrective action. 

The procedure most commonly followed in setting up a SQC 
weight control program is to weigh a series of samples where each 
sample is a group of consecutive packages, say 5 or more, and 
determine the average weight of the sample. 

The average thus obtained is multiplied by factors obtained in the 
mathematics of statistics to secure Upper Control Limits (UCL) 
and Lower Control Limits (LCL). Whenever the sample weight 
subsequently exceeds these limits, there is a 99% probability that 
the variation is not due to chance and requires corrective action. 
(When successive sample weights are consistently outside of one 
of these limits or consistently within by an appreciable amount, 
new control limits need to be computed. ) 

If a multi-pocket filler is used, then in addition, the Range values 
for each sample and the Upper Control Limit for the Range are 
also computed, the Range being the difference between the highest 
and lowest weight in the sample. 

When the Range value exceeds control limits, it ‘means that one 
of the filling machine pockets is malfunctioning. 

Obviously the degree of control increases as the frequency of 
sampling and the size of the sample are increased. Here again 
SQC is of help in determining what the requirements are for any 
given degree of control desired. 

It can be appreciated that a weight-control program requires de- 
tailed attention to recording of weights and evaluating the results. 
To reduce the tedious clerical work involved and eliminate or re- 
duce chances for human error, as well as to secure faster control 
action demanded by the higher speed machines, outstanding aids 
to weight control programs have been developed. Four of these 
are covered in this issue. More will be described in subsequent 
issues. 

It is worth noting that when the computations involved in weight 
control are hooked up to electronic computers, new techniques of 
SQC become feasible which heretofore were too time-consuming 
to be considered for use. Thus a moving average — well-known 
device of statisticians to smooth out fluctuations in computations 
of trends — can now be adapted to weight control problems and is 
used in one of the developments covered in this issue. END 


Operator has placed sample of 8 bags on the Shadograph scale 
at one of the weight control stations. Below the scale is the re- 
cording strip chart, also the counters indicating total units 
tested and number of overweights and underweights. 


A closeup of a portion of typical chart is shown next page. 
Each scale division is 1 grain; total chart span is 50 grains. 
Note the dots which are the average of each 4 weighings. 


Above the scale is the control panel for 9 weighing machines. 
To make an adjustment in the amount of fill, inspector presses 
button (top of panel) corresponding to the machine to be cor- 
rected and then makes a setting on the timer located just be- 
low the buttons. 


At the most recent weight control station, the adjustment sig- 
nal is made automatically. All the operator has to do is press 
the button corresponding to the machine from which the sam- 
ples were taken and place the 4 samples consecutively on the 
scale 
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| ig@a, Package Weight Control 


Lipton mechanizes arene 
weight control of tea bags AT AAT IN PERT | 


Operator places samples on Datamatic recorder-calculator, 
which transmits signal for any corrective action 











to filling machine which in turn adjusts itself automatically 


12 samples and 3 dots. First dot is on tar- 
get; second dot is 1 grain over; third dot is 
64 grains over 


scale 
he re- 
units 


page. 
rains. 


NEW PRODUCTION proce- 
dures were the order of the 
day at Thomas J. Lipton, Inc., 
Hoboken, N.J. plant when the 
“Flo-Thru” tea bag was de- 
veloped. Rigid tolerances were 
established for maintaining the 
proper amount of blended tea 
in each bag. 

Before the new production 
procedures, a corps of “check- 
ers” was employed for con- 
stantly manually checking 
weights of tea bags from the 
filler, making computations 
of averages, and making man- 
ual adjustments as required. 
Each girl took care of nine 
machines. 

The first step in mechaniz- 
ing the weight control opera- 
tion was to eliminate most of 
the simple but tedious arith- 
metic that the inspectors had 
to do. A Datamatic weight 
calculator was secured. This 
is a monitoring device which 
records the weight of samples 
placed on it in the form of a 
graph, averages the weight of 
every 4 samples (the number 
averaged can be 4, 5, 6, or 10) 
and totalizes the weights ac- 
cording to their variation from 
the target weight. 

The next step was to enable 
the operator to make filling 
machine adjustments from a 
central point. The amount of 
fill in the volumetric filling 
machines manufactured by 


weight control stations a Mi- 
nor Adjustment Timer (0 to 
30 seconds) and a Major Ad- 
justment Timer (0 to 120 sec- 
onds) are part of the unit. 
Operators make adjustments 
at the control stations accord- 
ing to a carefully-developed 
time-to-weight ratio simply 
by resetting the timer dials. 

At the fifth and latest 
Datamatic weight control sta- 
tion, manual adjustment re- 
quired has been eliminated. 
The range of possible adjust- 
ments has been engineered 
into the unit on a capacitant 
basis so that a signal propor- 
tionate to the error is auto- 


The Datamatic weight cal- 
culator for simple or statis- 
tical weight control is a 
development of Scale Spe- 
cialties, Inc., Box 574, Den- 
ville, N.J. 

6153 on Reader Service Slip. 


matically sent back to the fill- 
ing machine motor. 

Weight Control routine at 
Lipton: Two inspectors handle 
as many as 40 machines as 
follows: Starting at the end 
of a line the inspector takes 
32 bags from the output of 
Machine #1. At the Datamatic 
control station she _ presses 
button marked +1 on the 
panel to actuate the adjusting 


— Teepack Spezialmaschinen mechanism on Machine +1 — 
san GNBH & Co. of Germany is _ see photo facing page. 
et be- determined by the length of Next the 32 bags are weighed 


it sig- 
press 
> gam- 
yn the 


SING 


time a small electric motor 
runs in creating the cavity of 
the filling pocket. Adjustments 
are made by the operator 
varying the time this motor is 
in operation. 

At four of the Datamatic 
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eight at a time so that four 
sample weighings are made for 
each filling machine. Each 
sample weight is automatically 
recorded on the Datamatic 
strip chart below the scale. In 
addition a red “averaging dot” 


FP STAFF 


These 15 counters on the 
side panel of the Da- 
tamatic shown on 


page 36 furnish data } 


for a weight histo- 
gram (distribution 
tabulation) recording 
frequencies of 7 de- 
grees of underweight, 
7 degrees of over- 
weight and also the 
number on target 


Counters are stand- 
ard Veeder-Root (Se- 
ries 1205), actuated 
through electromag- 
nets, and capable of 
registering up to 
1000 counts per min- 
ute. (8 watts, 115 V, 
60 c, rate for contin- 
uous duty) 


Sane 


a 


Closeup of one of the filling machines with the weight control sta- 
tion in the background. Note the Veeder-Root counter (circled) on 
the filler which records the output of Flo-Thru bags 
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iw@a| Package Weight Control 


On Sun-Maid Raisin line .. . 


100% in-line checkweighing with 
automatic filling adjustment 








records the average of the 
four weights. 

At four of the Datamatic 
control stations the inspector 
inspects the chart, determines 
if any corrective action is re- 
quired. If a corrective action 
is indicated, then she makes 
an adjustment on the timer 
to increase or decrease the 
amount of fill in each package. 





At the fifth Datamatic con- 
trol station, the corrective ac- 
tion is made automatically. 

As the weights are made, 
three 6-digit counters record 
the total number of 8-bag 
units tested, the total number 
of 8-bag units which exceed 
5 grains, and the total number 
of 8-bag units which are less 
than 5 grains. 





As a further aid to statisti- 
cal weight control and to de- 
termining the weight distribu- 
tion curve, two banks of seven 
counters record the frequency 
of degrees of under and over 
weighings according to the 
degree of under or _ over 


weight. The top four counters 
on each side are set within 
tolerance; the remaining three 


Fig. 1 Photo of packaging 
and checkweighing system 
with automatic filling ad- 
justment before it was 
shipped to Sun-Maid 
Growers of Fresno, Calif. 
Arrow points to servo mo- 
tor on filling head which 
adjusts volume of pockets 
on filler in accord with sig- 
nal received from in-line 
checkweigher which im- 
mediately follows the car- 
ton sealer at the left of the 
filler 


Fig. 2 Closeup view of the 
automatic checkweigher. 
Packages are conveyed by 
a separate belt from feed 
end at right to the belt 
which transports the pack- 
ages across the scale at 
left. The entire belt sys- 
tem is offset with respect 
to the operating mechan- 
ism so that operating ele- 
ments are easily accessible 












either above or below toler. 
ance. A fifteenth counter g 
the top indicates the number 
of perfect weighings. 

Thus with the automatic 
weight calculators, Liptons jg 
obtaining greater accuracy jp 
less than half the time pre. 
viously required with solely 
manual weight control proce. 
dures. END 






SINCE raisins are not a free- 
flowing product, they are a 
difficult item to package ac- 
curately on conventional high- 
speed, volume-filling machin- 


ery. 

Even after the flow of raisins 
to the filler is kept in a rela- 
tively free-flowing state by 
special design of the infeed 
system, variations in bulk 
density occur because of 
changes in size of raisins or 
changes in the density of the 
individual raisins themselves. 

Packaging engineers at FMC 
Corp. Packaging Machinery 
Division and research engi- 
neers at their Central Engi- 
neering Laboratories solved 
this problem for Sun-Maid 
Growers of Fresno, California. 
Now seconds after changes in 
bulk density occur changes are 
made automatically in the vol- 
ume of the filler pockets of 
the Neverstop carton filler and 
sealing machine. 

In the installation, an in- 
line checkweigher immediately 
follows the sealer and precedes 
the drying conveyor as shown 
in Fig. 1. Hence, a few seconds 
after a change in bulk density 
of the raisins begins at the 
filler and results in a trend 
towards over or underweight 
packages, it is detected by the 
checkweigher. As soon as the 
trend becomes significant the 
checkweigher sends a sign 
to the servo motor on the filler 
head (arrow on photo) which 
increases or decreases the 
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ACCURACY IN GRAMS 
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SPEED - Vale per Minute 


fig. 3 Typical accuracy chart for the 


FMC in-line check-weigher. 


Actual 


accuracy will vary depending on the 
nature of the product and the package. 
The checkweigher is designed for pro- 
duction speeds up to 400 a minute 


volume of the pockets on the 
filling machine. 

The new Sun-Maid line has 

raised the Seedless and the 
Golden Seedless raisin pack- 
aging rate 25%, cut man hours 
on the packaging line a third, 
and has insured an accurate 
measure to within 3/16 of an 
ounce. 
Dynamic weighing — Pack- 
ages are weighed in motion, 
that is, as they are transported 
across a scale by an endless 
conveyor belt. The scale is 
preloaded so that it moves 
only a few hundredths of an 
inch in the range of the target 
weight — (maximum deflec- 
tion is approx 1/32’). 

The deflection of the scale 
as a package is transported 
across it is converted into an 
electrical signal by a trans- 
ducer. The degree of accuracy 
obtainable varies as the speed 


The FMC Electronic Check- 
weigher is a development 
of the FMC Corporation, 
Packaging Machinery Di- 


vision, 4900 Summerdale 
Avenue, Philadelphia 24, 
Pennsylvania. 

6154 on Reader Service Slip. 
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of checkweighing as shown in 
Fig. 3. Note that the check- 
weigher is designed to operate 
at production speeds as high 
as 400 a minute but that if 
maximum sensitivity is desired 
lower speeds must be used, 
as is typical with all weighing 
and checkweighing machines. 


Moving average — the sta- 
tistical device to smooth out 
fluctuations and determine 
trends — is the method incor- 
porated in the checkweigher’s 
feedback system to control the 
filling mechanism. A moving 
average is constantly collected 
electronically by dropping the 
first of the weights just aver- 
aged and including the last 
weight. 

The actual quantity of pack- 
ages being averaged depends 
upon the weight variation at 
any particular moment. A few 
wide fluctuations will effect a 
change quickly, while slight 
weight fluctuations will effect 
changes more slowly, thereby 
reducing the number of rejects. 

If abrupt changes in bulk 
density occur, the checkweigh- 
ing system rejects any unac- 
ceptable weights until cor- 
rection is completed. END 


@ short-cut SQC procedure 


@ 100% weight record and limit alarm 


FP STAFF 


YO FACILITATE better 
weight control with its in- 
line checkweighers for produc- 
tion lines, the Hi-Speed 
Checkweigher Co. has devel- 
oped three accessories. Hereto- 
fore, the checkweighers at 
most gave information only as 
to number of underweights 
and number of overweights, 
and the number of packages 
within tolerance. 

The first accessory is a 
short-cut procedure enabling 


Fig. 2 


___UNDER REJECT LINE 
OVER REJECT LINE 


Fig. 1 & 2 Statistical Con- 
trol Panel records the 
weights of packages pass- 
ing over the checkweigher 
in six ranges as shown 

in Fig. 2 Weight distribu- 
tion curves indicate type 
of information obtainable 
from the 6 weight ranges 
recorded by Control Panel 
shown in Fig. 1. Four of 
these ranges are A, B, C, 
and D each a fourth of the 
range between UCL and 
LCL; the other two are be- 
low the under reject 
weight and above the over 
reject line. Curve 1 is the 
standard distribution 
curve determined from 
process capability studies; 
curve 2 represents change 
in operation calling for ad- 
justment of the filler 


the operator to determine the 
shape of the weight distribu- 
tion curve at any time as well 
as any trend to over or under- 
weights. 

The other two accessories 
give the operator a complete 
record of the weight of each 
package on the production 
line and a visual indication of 
the range of weights as well 
as any trend towards over or 
under weights. 

Short-cut SQC check com- 
bines the checkweighing func- 
tion with rejection of off- 
weight packages so that the 
quality control department or 
the operator can easily eval- 
uate the performance of the 
filling machine at any time 
almost automatically without 
interrupting production. The 


aaa 





































Fig. 3 


Statistical Control System is 
an accessory panel of counters 
(Fig. 1) which hooks in elec- 
trically to the variable differ- 
ential transformer used _ to 
sense the position of the 
scale platform during a weigh- 
ing. It is designed to record 


Fig. 5 Typical chart from an Electric Writing 
Oscillograph Recorder hooked up to an in- 
line checkweigher showing performance of a 
dry milk filler. This recorder will operate as 
rapidly as the related checkweigher. The 
weight of each package through the check- 
weigher is the center of each short vertical 
line 
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40 





charts are shown in Fig. 4 





Fig. 3 Servo-Indicator Recorder operates at 
speeds up to 110 packages a minute. Typical 


Fig. 4 Chart paper for recorder shown in Fig. 
3 is calibrated for a 25-0-25 system such that 
the correct weight package will read to the 
chart center zero. Under normal conditions 
the chart covers a total of 50 grams so that 
each increment equals 1 gram; however great- 






er or less sensitivity may be obtained. Chart) } 
shows the start up of a line from a six-hea 


filler at 70 packages a minute where the sy. 
cessive packages vary as much as 10 gran 
and the average weight is several grams ov. 














weight. Chart 2 shows the performance on th, 
line when all but one of the six heads hay ¥ 
been adjusted. The fact that one head is sti | 
out of adjustment is clearly evident. Chart | 
3 shows the performance of the line after ql | 
heads have been adjusted properly 






























































‘BRUSH INSTRUMENTS _ 


package weights in six dif- 
ferent ranges. 

Four of the ranges A, B, C, 
D (see Fig. 2) are obtained 
by dividing the total range 
between the Lower Control 
Limit and the Upper Control 
Limit into four equal parts. 
One of the other two is below 
LCL or underweight; the other 
is above UCL or overweight. 
In addition, a seventh counter 
records the total packages 
checkweighed. 

Pilot lights on the panel 
enable the operator to deter- 
mine any trend visually. For 
a more accurate check, the 





2 o 
“ sRONOGO, ee a | 
rt 


operator will reset the count- 
ers to zero and allow it to 
operate for say the next 100 
packages checkweighed, when 
the readings on the counters 
are recorded and each reading 
is a percentage figure of the 
total. 

The counts recorded are 
compared with a normal 
weight control curve previous- 
ly developed from a process 
capability study. If A plus D 
is -greater than the normal 
percentage value, the per- 
formance curve has shifted to 
that labeled “2” in the diagram 
and correction is required. 


Also, to the extent that A 

plus B or C plus D depart 
from 50% adjustment is re- 
quired. 
100% weight record is ob- 
tainable from the checkweigh- 
ing system by hooking in a 
Servo Indicator Recorder toa 
variable differential transform- 
er used to sense the position of | 
the scale platform during a 
weighing. 

This indicator recorder is 4 
modified Taylor  Transcope 
Electric Recorder with con- 
trols to provide the desired 
recording and indicating fune- 
tions. It can be used at speeds 
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up to 110 packages per minute. 
The recorder and a typical 
chart are shown in Fig. 3 and 
Fig. 4. 

In operation the pen of the 
chart and the indicator pointer 
remain at the last indicated 
weight until the next package 
is presented to the check- 
weigher. The recorder will 
then assume its new position 
moving only the amount equal 
to the difference in weight 
between the two packages. 

Indicating lights on the 
recorder unit — one for over- 
weight and one for under- 
weight can be adjusted to come 
on at any desired weight. An 
audible alarm can be operated 
to indicate to the operator 
when the limits are exceeded. 

If it is desired to have a 


Accessories for In-line Hi- 
Speed checkweighers de- 
scribed in this article are 


developments of the Hi- 
Speed Checkweigher Co., 
Inc., 605 West State Street, 
6155 on Reader Service Slip. 





visual signal of the perform- 
ance of a multi-head filler, an 
additional light panel — one 
for each pocket will indicate 
from which pocket the pack- 
age being weighed came. Feed- 
back control is also available. 

For 100% record of lines 
operating faster than 110 
packages a minute a modified 
Brush Oscillograph RD 2622 
has been used in test and set- 
up work on Hi-Speed Check- 
weighers when they are man- 
ufactured. A typical strip chart 
from this recorder is shown in 
Fig. 5. END 
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Binary coded optoelectrical readout 


for hookup to computer means 


Checkweigher for 
any control function 


® Sorting as well as classifying products 
into more than three classifications 


@ Determining when corrective action 
is required and making correction automatically 


THE READOUT SYSTEM of 
a simple Shadograph scale 
widely used in the food in- 
dustry for manual weighing 
operations is shown in Fig. 1. 
This scale is a predetermined 
weight scale which merely 
shows whether an aarticle is 
over or under the standard. 

This type of sensitive weight 
indicating system has_ been 
adopted for use with electronic 
computer circuitry. 

As a result completely au- 
tomated systems for check- 
weighing, sorting, counting, 
indicating, recording, comput- 
ing, and feedback can be 
realized. 

An unusual example of one 
successful application is the 
weighing system shown in 
Fig. 2 for sorting special test 
parts of a nuclear research 
program into fourteen 40-mil- 
ligram weight classes. The 
unit maintains an accurate 
running count and visual re- 
cord of the number of items 
in each weight classification, 
the total number of items 
overweight, the total number 
of items underweight, and the 
total number of items run 
through the machine. 

The first step in mechaniz- 
ing the readout system shown 


WM. HECOX, 


m”@a| Package Weight Control 


Research and Development Engineer 


The Exact Weight Scale Co. 


Fig. 1 Simple Shado- 
graph Binary Readout 
System indicating that 
product being weighed 


is overweight. Note that: 


a projected sharp shad- 
ow-image on a frosted 
glass screen is used 
rather than a sweep 
hand 


Fig. 3 Binary Readout 
System with single pho- 
toelectric cell illumi- 
nated indicating the 
product being weighed 
is underweight 





Fig. 1 





Fig. 3 


(photocell) 












PACKAGE WEIGHT CONTROL — continved 





Fig. 6 Simplified schematic diagram of light source, 
coded reticle, and mirror system of an optoelectrical 
binary readout system 








Fig. 2 Shadograph scale with elec- 
tronic readout circuits and sens- 
ing devices used to sort special 
test products into fourteen 40- 
milligram weight classes. This 
unit automatically weighs, classi- 
fies, maintains running count ac- 
cording to fourteen weight classi- 
fications, the total number of 
items overweight, the total items 
underweight, and the total run 
through the machine 
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Fig. 7 Below left — schematic di- two-pole switches, the poles being 
agram of 3-cell Shadograph dial numbered 0 to indicate dark and 1 
with all three cells lighted. Below to indicate light. : 
7 right — path of current through In the top branch it flows through ; 
ie aes a renege to _— “04 proper readout the lower pole of switch D to give ‘ 
é' 9 UCES AUOISLE on vis- signal, —2 weight units under- a minus signal; in the lower t 
caser On a ‘LCULATOR TERS, weight. branch it flows through the bottom ‘ 
Giahe oD PaCeaeate, The flow of current is from left to poles of switches A and C and ‘ 
right in 2 branches, each cell being gives a 2-unit-signal. The readout ‘ 

connected through an amplifier to a tells us the item being weighed is 
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Output signal combinations to achieve various 
weight increments with three light cells 


er 


Weight Increments A 
————— 


ase = OCC Oo 


On oeunawWwn — 


ee eS 
lighted cells 


NOTE: 0 = darkened cells; | - 
Fig. 4 


in Fig. 1 is to substitute an 
electric eye or photo-eiectric 
cell for the human eye. Fig. 
3 shows such a cell installed 
on the zero line so that when 
article is underweight the cell 
is fully illuminated and when 
the article is overweight the 
cell is in the dark. 

Light-induced current from 
the cell is sent through an 
amplifier to energize relays, 
which in turn in automatic 
checkweighing are designed 
to energize circuits which di- 
vert under and overweight 
articles but allow articles 
within tolerance to pass. 

To obtain more control 
functions from such a check- 
weigher it is necessary to 
secure in the readout system 
more information suitable for 
electronic (computer) circui- 
try. This means that the in- 
formation will have to be 
binary in nature, that is com- 
posed only of two electrical 
terms-off (O), and on (1). 

Additional photocells each 
add an on and off term, which 
in the language of computers 
is two bits of weight informa- 
tion. Furthermore, since, com- 


A Reference Manual for 
the Application of Auto- 
matic Weight Sensing as 
well as information on 
Specific applications is 


available from The Exact 
Weight Scale Company, 
538 East Town Street, Co- 
lumbus 15, Ohio. 

6156 on Reader Service Slip. 
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Fig. 5 Binary Coded Reticle 
generating a 1110010 sig- 


nal in a 7-cell readout sys- 
tem 


@sants 


binations of cells make pos- 
sible still more measurable 
weight conditions, the amount 
of information obtainable is 
increased geometrically. That 
is, two cells yield four weight 
increments, three cells yield 
eight, . . . seven cells will give 
128 weight increments and so 
on. 

Table, Fig. 4, shows how 
three cells A, B, C, are 
grouped in different combina- 
tions of on or off to yield 
eight different signal combina- 
tions. Fig. 5 shows how a 
coded reticle or light mask 
will yield 128 signals when 
projected onto a Shadograph 
dial where seven photocells 
are mounted. 

Fig. 6 (facing page) is sche- 
matic simplified diagram which 
traces the general path of the 
light rays and shows the 
mounting of the reticle mask. 
It should be noted that the 
projection magnifies the lever 
movement so that a 1/16 inch 
actual lever movement of the 
weighing system can cause 
4 inches of projected shadow 
travel on the scale dial. 

Interpretation of the binary 
coded signal is demonstrated 
by the schematic diagram of 
Fig. 7, where to simplify the 
presentation the number of 
cells has been reduced to 3. 
Note that the coded reticle sig- 
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Take the cost-saving, space-saving advantages of instanta- 
neous shell-and-tube heaters . . . add positive control of heated 
liquids regardless of peak loads or long stand-by periods. . . 
and this Instantrol Heater Package is it! 


The heat-anticipating Instantrol bulb provides instant hot 
water under perfect control, regardless of widely fluctuating 
load changes. Adjustable within 90°-200° F. limits, the Instan- 
trol® Regulator Assembly includes patented anticipating bulb, 
“dead end” valve, necessary tubing, etc. It is also available as 
a complete Heater Package, ready for installation. 


In typical applications, : the Instantrol Assembly supplies 
constant hot water for dishwashers, sterilizers and high-temper- 
ature processes—and the Hot/Cold Water Mixer tempers this 
same supply to the lower temperature requirements of shower 
rooms, wash basins, etc. 


Write for full specifications on these and other dependable 
Robertshaw Controls for the building maintenance field. 


Ask for Catalog TG-1700. 


a 


» 


® 


MR. CONTROLS 








FULTON SYLPHON DIVISION e KNOXVILLE I, TENNESSEE 
6157 on Reader Service Slip. 
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NAME 


BUSINESS 


CHECKWEIGHER CO., INC. 
603 WEST STATE STREET, ITHACA, N. Y. 


(See us at Booth 729) 
6158 on Reader Service Slip. 


ANOTHER FIRST FROM AMERICAN FOOD LABS 
New Instant Liquid Stabilizer* 
with LECITHIN 


American Food Laboratories proudly presents a revolutionary 
addition to its family of instant liquid stabilizers; an ILS that 
embodies LECITHIN as a main constituent. After several years of 
intensive laboratory research and months of continuous on-the-job 
usage in many of America’s largest food processing plants, the 
versatile properties of LECITHIN are offered to the food processing 
industry in the form of an instant stabilizer that blends immedi- 
ately into any hot or cold mix, disperses instantly and vastly 
improves texture, smoothness and flavor. Available in several stand- 
ard types or in custom-made blends suitable for specific applications. 


With the addition of INSTANT LECITHINATED STABILIZER, a 
patented and FDA approved product, perfect emulsions are produced 
and remain stable even throughout long storage. It can be ordered 
in pre-weighted unit cans or metered automatically for continuous 
or semi-continuous production. ILS with LECITHIN is now available 
immediately in production quantities. Details of actual plant usage 
studies and special formulations are also available, and plant dem- 
onstrations may be arranged. 

*Registered trade mark for American Food Laboratories Instant 
Liquid Stabilizer Product and AMFOLAB process: Patented. 


KK CARE AND CONTROL 


AMERICAN FOOD LABORATORIES, INC. 


1000 STANLEY AVENUE, BROOKLYN 8,N.Y. 
1442 Flower Street, Glendale 1, California 
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nal is 111 (for indicating minus 
2 units underweight). 

Once the signal is generated 
by the readout it is available 
in parallel for one or more 
services. In its simplest form 
and application it can be in- 
terpreted to channel the ar- 
ticles into segregated collect- 
ing or processing locations. At 
the same time it can trigger 
counting devices to record 
the number of articles falling 
into each weight classification 
— see Fig 8; it can operate 


Fig. 8 Counter unit for the 
Exact Weight Scale with 
14 classification Optoelectrical 
Binary Code Readout System 
shown in Fig. 2 


a recording graph; it can set 
off warning signals when the 
process gets out of predeter- 
mined control limits; or it can 
even send corrective signals 
back up the line to the filling 
operation. 

An automatic transfer 
mechanism can be _ provided 
to place the commodity on the 
scale and remove it with a 
minimum of impact and with 
no direct connection with the 
scale lever system. Thus, 
highly sensitive scales can be 
used. 

These electronic readout 
systems are designed to op- 
erate with all Exact Weight 
Scale Company Shadograph 
scales. Hence, a wide range of 
product sizes and weights can 
be handled . . . checkweighing, 
classifying, recording, control- 
ling and sorting of products 
from a few grams up to 100 
pounds can be accomplished 
at production speeds. END 


More aids to package weight 
control next month 
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VAPOR 


HiROEMe 


HOT OIL HEATER 


HI-R-TEMP is a forced-circulation heater 
using a non-toxic, non-corrosive oil as 
the heat medium. Temperatures to 600°F. 
can*be obtained without pressure, elimi- 
nating use of high-pressure vessels and 
piping. One pump serves both heater and 
circulating system. Wherever high tem- 
perature process heat is required, you 
can count on the Vapor HI-R-TEMP Hot 
Oil Heater to do the job. 

e Modulating controls automatically 
maintain pre-determined temperature 
of heat transfer oil. 

e No water treatment needed. Elimi- 
nates cost of treatment system. 

e Rotary gear pump assures uniform cir- 
culation... prevents hot-spots, coking, 
sludging, oil breakdown. 

e Low-installation cost. Completely uni- 
tized, skid-mounted. 

e Built to ASME codes. Flame failure, 
low oil level, high temperature safety 
shut-off controls are standard. 

e Low operating cost. 


here’s how one Vapor HI-R-TEMP, with 
heat exchangers, can supply your needs 
for processing, heating, hot water, etc. 


PuMP 
PumP 


Heated oil from HI-R-TEMP (at tempera- 
tures to 600° F.) passes through heat ex- 
changers to provide steam for processing; 
at 450° for steam for heating plant and 
office; at 200° for hot water for cleaning. 
Our engineering department welcomes 
the opportunity to work with any poten- 
tial user on their application concerning 
the use of our HI-R-TEMP heater. No 
obligation. 


For complete 
information write: 


Vapor Corporation 
80 East Jackson Boulevard, 
Chicago 4 ¢ Dept. 7.) 
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Here, under one cover are 


The classics 
in the literature 
of canning 


This magnificent volume — 
the first in a projected an- 
thology of food technology — 
is intended to make available 
in ready form some of the 
classics of the food science 
literature on microbiology and 
thermal processing. 

It was undertaken as result 
of a discussion among its three 
editors — during the fall 
semester of 1960 — who 
deemed it a pity that students 
are not being exposed to some 
of the original, classical litera- 
ture in food science. 

Now, this shortcoming can 
easily be rectified. Here are 
many of the great men of the 
early and formative periods 
— Appert, Pasteur, Prescott, 
Underwood, Russell, Howard, 
Bigelow, Esty, Ball — repre- 
sented by the original papers 
in which they set forth their 
outstanding contributions. 

These earlier works — 
principally in the microbiolog- 
ical field — are reproduced 
in full from the originals. 





Practically, however, this 
book is far more than a col- 
lection of valuable food-his- 
torical documents. Its sections 
on “Heat Transfer Aspects,” 
“Process Calculation” and 
“Adaptation to Commercial 
Conditions” include most of 
the important papers published 
up to 1960. 

Editors Goldblith and Nick- 
erson are professors in Depart- 
ment of Nutrition, Food Sci- 
ence and Techology at Mas- 
sachusetts Institute of Tech- 
nology, Cambridge, Mass. Edi- 
tor Joslyn is professor in De- 
partment of Food Science and 
Technology, University of Cal- 
ifornia, Berkeley. 

“Introduction to the Ther- 
mal Processing of Foods,” Vol. 
1 in a projected anthology, 
edited by S.A. Goldblith, M.A. 
Joslyn and J.T R. Nickerson, 
approximately 1260 pp, copi- 
ously illustrated with the orig- 
inal figures and tables, is 
available for $16.50 ($17.50 
foreign) from The AVI Pub- 

ing Company, Inc., 10 Wil- 
ton Rd., Westport, Conn. 
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TRI-CLOVER EQUIPMENT SERVES 


Cpu lola, 





Close-up of two Tri-Clover Stainless Stee! Compression Valves Tri-Clover Sanitary Centrifugal Pump and Fittings in- 
and one of the Fesco Air Actuated Valves serving one of four stalled in the Pepsi-Cola manufacturing plant in Long 
15,000-gal. syrup tanks in this modern Pepsi-Cola plant. These Island City, New York. 

are the largest tanks of their kind in the beverage industry. 


abe Wherever it’s bottled, the consistent high quality of 
Pepsi-Cola syrup is a prime factor in maintaining the uni- 
s form standards and taste of the final product. 

Air Actuated Valves To help assure product uniformity and high operating 
Centrifugal Pumps efficiency with low maintenance, Pepsi-Cola Company of 
Tri-Clamp Fittings Long Island City, New York, relies on Tri-Clover Division’s 

: Compression Valves, Tri-Clamp Fittings, Centrifugal Pumps 

Compression Valves and Fesco Division Automatic Valves. 

For in this Long Island manufacturing plant, as in so 
many other modern beverage, dairy and food processing 
plants, users have found that Tri-Clover products constantly 
guard against product contamination and at the same time 
EAU TS provide quick, positive control of syrup or other liquid flow 
and years of reliable service with low maintenance costs. 


LADISE CO. For further details about these and other Tri-Clover 


Tné-Cl, D iucse products, see your nearest Tri-Clover distributor. 


S661 
Kenosha Wisconsin IN CANADA: Brantford, Onta 


EXPORT DEPARTMENT: 8 South N gan Avenue, Chicago 6, Illinois Cable TRICLO, CHICAGO 
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“. VITAGEN 


cee Ss | Me?) ) Inert gas | 


GEORGE C. CAVANAGH 
Director of Research 


EARL J. CECIL, General Manager 
Ranchers Cotton Oil Co. 


KARL ROBE, Associate Editor 


q Generator is compact, produces 
500 cu ft of inert gas/hr, sounds 
alarm and shuts down when gas 
is off-spec 
Gas is stored at 125-150 psi in 
this receiver, then piped to oil 
refinery and storage areas 


‘Vitagen’ gas is added during refining, 
displaces oxygen during storage 
at Ranchers Cotton Oil Co. 
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as| generator 


| protects vegetable oil, 


saves $1500/month 


ager PROBLEM: Ranchers Cotton 
Oil Co., developers of the 
tor miscella refining process de- 


scribed in April, 1861 Foop 
PROCESSING, wanted to main- 

' tain the top quality which 

E their process built into the oil. 

: As soon as the oil is pro- 
duced, therefore, they sparged 
it with nitrogen and kept it 
under a blanket of inert gas 
until shipped. 

With all oxygen excluded, 
oxidative rancidity was slowed 
to a halt. However, maintain- 
ing an inert atmosphere rep- 
resented an extra expense, and 
as such received continual 
surveillance. 









spargers 
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Solution: When an inert gas 
generator developed in the 
West Coast passed from ex- 
perimental stage to commer- 
cial use, Ranchers was one of 
the first to try it. 

The generator operates by 
controlled burning of oxygen 
content of air to remove ox- 
ygen, then compressing and 
storing the remaining inert gas 
in a receiver. 

Resulting gas is stable and 
free of unsaturated hydrocar- 
bons, two shortcomings which 
stalled similar developments in 
the past. 

Mass spectrometer and in- 
frared spectra show no un- 


Operator adjusts valve which controls inert gas addi- 
tion to oil as it comes from deodorizers through these 


TABLE | 


Typical analysis of Vitagen gas by mass 
spectrometer and infrared methods 


Carbon dioxide 9.73 
Carbon monoxide 1.22 
Oxygen .000 
Hydrogen 1.77 
Hydrocarbons, Acetylene, etc. .000 
Nitrogen 86.28 
Argon 1.00 


Aromatics .000 


Protective gas is bubbled into each tank head space during 
filling, so no oxygen contacts the oil 





9.79 
3.10 
023 
2.89 


83.20 
1.00 
.000 
















~ Style A Kettle “ 
Standard Jacketed 
5 to 500 gal. 


KETTLES 
STANDARD 


or SPECIAL... 






Style C Kettle 


5 to 100 gal. Standard 


Jacketed 






















3 with Center-Line 
Style CW3T Kettle Scraper Agitator, 
80 to 300 gal. 


your costs go down 
Ti 


3 


PROCESSING EQUIPMENT 


WTR Tau tele Malt: lal aeelsiel tie) 10) 
to production of custom-designed 
equipment. Let us discuss your 
eet eas Ae Aol 




















Style B Kettle 
Full Jacketed, 
10 to 300 gal. 





Pulp Tank 
500 to 2,000 gal. 


Storage Tank 
100 to 5,000 gal. 


Write for bulletins 
-on any of the 
products illustrated. 


A.S.M.E. 
CODE CONSTRUCTION 
LVL ial sed 


PRODUCTS 
COMPANY, INC. 


414 PINE STREET, PHILIPSBURG, PA. 
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saturated hydrocarbons _ or 
acetylene, and free oxygen at 
below 0.05%. Typical analysis 
results are shown in accom- 
panying table. 

Natural gas, propane or 
butane is used to burn the 
oxygen. Conversion ratio of 
natural gas to Vitagen gas, as 
inert product is called by de- 
velopers, is 1 to 8. Butane or 
propane conversion is 1 to 15. 

With natural gas price of a 
nominal $0.48/M cu ft, cost 
of fuel is 6 cents per 1000 cu 
ft. of inert gas. 

Generator has automatic 
controls which continuously 
analyze the gas it produces. 
A variation of as small as 0.5% 
(variable setting at discretion 
of operator) from pre-set val- 
ue, sounds an alarm. Controls 
then vent the gas to atmos- 
phere and shut off compres- 
sor so that no off-spec gas 
gets into supply lines. 

System remains inoperative 
as long as off-spec condition 
persists. 

At Ranchers, gas is stored 


Control #1 
Control #2 
Nitrogen #1 
Nitrogen #2 
Vitagen #1 
Vitagen #2 


Control #1 
Control #2 
Nitrogen #1 
Nitrogen #2 
Vitagen #1 
Vitagen #2 


INERT GAS GENERATOR continves 


TABLE Il 


Storage test demonstrates protection 


Cottonseed salad oil samples in duplicate were stored for a period of 
120 days at room temperature (about 72°F) and another duplicate 
set of samples stored for the same period at 100°F. The initial peroxide 
value on the oil was 0.4 Millequivalents per 1000 grams of oil. The 
flavor on all samples was evaluated as good by a flavoring panel. 


Room temperature samples after 120 days: 


100°F samples after 120 days: 


in a 1000 gal receiver at 125. 
150 psi, and sparged into line 
as oil is pumped from de. 
odorizers to storage tanks, 
Gas bubbles upward through 
oil, displacing headspace ox. 
ygen. 

When oil is shipped, inert 
gas is again added to tank to 
blanket surface and prevent 
oxygen pickup. 

Results: Inert gas sparging 
and blanketing now costs ap- 
proximately $300 per month, 
vs. $1800/mo for cylinder gas 
before. 

Shelf life of oil is protected 
from moment of final produc- 
tion — see storage test re- 
sults in table. Ranchers also 
blanket their “Western Chef” 
salad oil in pint and quart bot- 
tles, so that oil does not con- 
tact oxygen until opened by 
the consumer. 

Vitagen inert gas generator 
is development of Vitagen 
Corp., 354 S. Spring St., Los 
Angeles 13, Calif. 

6163 on Reader Service Slip. 




































Peroxide value 


2.4 
2.0 
0.7 
0.7 
0.6 
0.4 
















2.2 
2.1 
0.6 
0.7 
0.5 
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AEC official clarifies 


Radiation 
processing s 
status today 


Food processors talk con- 
siderably these days about two 
new food processing tech- 
niques: freeze-drying and ra- 
diation sterilization. Freeze- 
drying has found an accepted 
place in the industry, is grow- 
ing in use, and is reasonably 
well understood by most food 
processors. 

However, the industry fre- 
quently finds itself confused 
over the various radiation 
processing techniques, mixes 
the drawbacks of one with the 
advantages of another, and 
even finds itself believing that 
“the whole program” has been 
dropped. Actually, there is no 
single food radiation process- 
ing program to be dropped. 
And the one highly publicized 
project that was “dropped” 
was only a pilot plant, on 
which construction was post- 
poned. 

Paul C. Abersold, director of 
the Atomic Energy Commis- 
sion’s division of isotopes de- 
velopment, brought order out 
of confusion at the recent 
Tenth Pacific Science Congress 
in Honolulu. He pointed out 
that there are three radiation 
food processing projects under 
way, each with a different ob- 
jective: 

1. The U.S. Army Quarter- 
master Corps is interested in 
full radiation sterilization of 
food to preserve it without re- 
frigeration for months and 
years. Construction of a Quar- 
termaster pilot plant has been 
postponed. 

2. The Atomic Energy Com- 
mission is developing tech- 
niques for low-dose radiation 
that will inhibit the growth of 
microbes for days or a few 
weeks during the usual condi- 
tions of distribution and stor- 
age of perishable foods. 

3. Another AEC interest, 
still in the preliminary study 
Stage, is a program to develop 
techniques for very low dose 
radiation to control vegetable 
sprouting and disinfestation of 
insects for quarantine pur- 
poses. 

Government programs for 
radiation processing of foods 
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Among spice flavors, Gri 
rich, full-flavor quality of thé 
can win more patronage for y 

Griffith—both composer and m t—renders a customer’s “flavor score” 
with such fidelity, even critics app nding the woodwinds, 
violins, horns and ’cellos of the spice’ a more harmonious sensation 
of flavor tones so pleasing to your par 


Connoisseurs of flavors, practiced in 
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It is probable that more money is 
spent in the food industry for vanilla 
extract than for any other flavoring 
ingredient. In the dairy industry vanilla 
ice cream alone accounts for 60% of 
all ice cream sales. Figures for the 
baking industry indicate that vanilla equals or exceeds 
all other flavorings in volume. Other food industries 
use comparable amounts. 


Altogether, more than $10-million is spent annually for 
vanilla flavor. It would be a logical assumption that 
purchasers responsible for spending this huge sum should 
not easily be misled. Unfortunately there exists, even 
among some of the most experienced buyers, incredible 
misunderstanding and confusion about the variations in 
price among sources of supply, about prices from season 
to season and, in spite of the gyrations of the vanilla 
bean market, how some “‘pure”’ vanilla products can be 
offered at prices below reasonable cost of ingredients. 


Many vanilla buyers have tried to apply reason to this 
perplexing, even chaotic, situation through careful de- 
velopment of specifications based on traditional analyt- 
ical values: lead number, resins and vanillin. But these 
three factors represent only one facet of this 
analytical approach and can be disappointingly mis- 
leading. Some of the most experienced technicians 
frequently obtain widely varying analyses from the 
same extract! 


Here is the second facet not to be overlooked in the 
determination of vanilla quality: there are many plant 
extractives and synthetic flavoring materials which can 
be used wholly, or in part, to produce the same analyt- 
ical values, and to simulate the taste, of true vanilla. 
Fortunately this need no longer present a problem to 


arner 


enkinson manufacturing company 
Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 


HOME OFFICE & FACTORY: 2526 Baldwin Street, Saint Louis 6, Mo. 





PURE VANILLA 


the vanilla user who wants to be absolutely sure of 
what he is buying. 


NOW there are methods which positively estab- 
lish whether a vanilla flavor is a pure product 
made ONLY from vanilla beans. 


These methods have been developed and perfected 
during six years of cooperative research financed at 
considerable cost, shared by the Vanilla Extract Manu- 
facturers and the Vanilla Bean Association. 


In addition to improved conventional analytical pro- 
cedures, there are now such revolutionary techniques 
as paper chromatography, gas liquid chromatography, 
and other scientific methods. The above methods in 
whole or part will lead to standardized procedures for 
the analysis of pure vanillas. 


There has always been, and always will be, a difference 
in pure vanilla extracts, because progressive manufac- 
turers diligently work to maintain the highest standards 
in their purchases of raw materials, in storage of their 
vanilla beans, and in the processing and production 
of their extracts. 


Vanilla users striving to produce the finest products to 
win a larger volume in today’s competitive market can 
now learn more of the real value of the vanilla extracts 
offered them. In addition to investigating the integrity 
of their supplier, the newly developed methods of quality 
determination provide more positive assurance that 
the extracts they buy will have the full flavor profile of 
fine, pure vanilla. 


Analytical proof may now be obtained from a number 
of qualified independent consulting laboratories. 


KNOW YOUR VANILLA AND YOUR SUPPLIER 





LOS ANGELES FACTORY: 2515 Southwest Drive, Los Angeles 43, Calif. 


Warehouses in principal cities 
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grew naturally out of the 
AEC’s reactor program. A 195] 
survey indicated that a suc. 
cessful progress would find 
users, and that such processing 
would provide a useful duty 
for reactor by-products. 

The Quartermaster Corps 
initiated its major effort jn 
1954. The object was to ease 
logistics problems by develop. 
ing sterilized food capable of 
long shelf life at room temper- 
atures. The QMC planned ag 
pilot plant to be built at Stock- 
ton, Calif. However, by 1959 
research had not progressed 
far enough to warrant con- 
struction of the plant. The 
program, though, still is very 
much alive at QMC’s Natick, 
Mass., research and develop- 
ment laboratories. 

During its research, QMC 
discovered the usefulness of 
low-dose irradiation for short- 
term preservation. This is the 
information that was picked up 
by the Atomic Energy Com- 
mission. The primary purpose 
of the AEC program is not to 
prove feasibility; this has been 
done. AEC is setting out now 
to define the products that best 
lend themselves to the several 
irradiation techniques, and 
match the food to the method. 
Results will be public. 


‘‘Continuous Culture 
of Micro-organisms”’ 


. . was the title of a symposi- 
um organized by the Micro- 
biology Group of the British 
Society of Chemical Industry, 
and held at University College, 
London, on March 31-April 1, 
1960. 

Now, the 14 papers pre- 
sented at the four sessions — 
plus the discussions — are 
available as a_ hard-cover 
book. 

One of the most interesting 
papers — “Production of Beer 
by Continuous Fermentation” 
— given by J. S. Hough, Brew- 
ing Industry Research Foun- 
dation, Surrey, England, de- 
scribes how, under steady- 
state conditions, the continu- 
ous operation allows produc- 
tion of beer at 3-20 times the 
normal speed in _ orthodox 
breweries. 

Other papers consider the- 
oretical aspects of continuous 
culture systems, and such 
practical applications as man- 
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ufacturing bakers’ yeast and 
treating effluents. 

S.C.I. Monograph No. 12, 
“Continuous Culture of Micro- 
organisms,” 272 pp, and in- 
cluding numerous figures and 
tables, is available for $8.50 
from The Macmillan Co., 60 
Fifth Ave., New York 11, N.Y. 








Government-owned food 
product, process patents 
for private license 


New publication in Com- 
merce Department’s Patent 
Abstract Series lists and ab- 
stracts 57 Government-owned 
inventions relating to food 
products and processes. 

These patented inventions 
are available in almost all 
cases for license to private 
firms on a royalty-free basis. 

The booklet notes that many 
small and large companies now 
are manufacturing products or 
using processes covered by 

'  Government-owned patents, 
or developed through further 
engineering work based on 
Government-owned patents. 

To obtain Booklet PB 171674 
— “Food Products and Proc- 
esses” — send 50 cents to 
Office of Technical Services, 
U.S. Department of Commerce, 
Washington 25, D.C., or to one 
of the 33 Commerce Depart- 
ment field offices. 
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PREVENTION OF CRUELTY 
TO OLD COMPRESSORS 


You've got at least one air compressor, 
of course. Doesn’t everybody? And 
there it sits, pumping its heart out for 
you year in and year out. And you 
there, Simon Legree, do you ever give 
it a break and measure its capacity? 


One measure is the useful work done 
by your compressed air tools, of course. 
However, this yard stick may make 
your compressor installation seem way 
oversize, but don’t blame the 
equipment. The puffing oldster isn’t 
responsible for choked intake filters, 
poorly designed suction pipes, 





overcooling, undercooling, inadequate 
distribution mains and wet air. All 
these things can cost you. 


Off and on we're going to talk about 
compressors in these pages, if you don’t 
mind. It’s a big subject and the lesson 
for today will be confined to the air 
intake. Can you imagine a more 

logical place to start? 


Where to locate the intake? Easy. 
Where the atmosphere is clean and cool 
and dry. Dirty air and grit choke filters 
and eventually get through to cause 
wear. The cooler the air, the more you 
can compress per revolution. You'll get 
10% more air delivered at 40°F. than at 
90°F. And dryness is imperative, | 
because compressed air can’t contain 
all the moisture it can hold in its 
uncompressed state. Where does the 
moisture go? Into mains, tools, and 
valves, unless it’s removed. And need 
we add that chemical fumes cause 
corrosion? That includes exhaust gases 
from engines and furnaces. CO:2 in the 
presence of oxygen and moisture can 
rust your valves, tools, nozzles and 
sprays 


SARCO COMPANY, INC., 635 MADISON AVE., NEW YORK 22, N.Y. 


STEAM TRAPS @ TEMPERATURE CONTROLLERS @ STRAINERS @ HEATING SPECIALTIES 


How about intake size? Keep pipes 
short, sized Fignt, and straight as 
possible. Small pipes with snaky bends 
reduce pressure and capacity. For an 
educated example, a pressure loss due 
to friction in the intake pipe and filter 
of 2 psi (14.7 to 12.7) will reduce 
output of a 125 psi compressor by 7.5%. 


How do we know so much? Well, as we 
continue in future issues, we'll be 


’ talking drains and traps and cooling 


and safety controls for compressors— 
all of which we manufacture. That’s 
how we know so much. If you can’t 
bear to wait, just write. It’s that easy 
to get information out of us. 


SARCO AND THE 
FLYING DUTCHMAN 


In the pipe shop of a major office 
building complex on New York’s east 
side, the Flying Dutchman flies again. 
This is really a bright idea which could 
well become standard practice 
elsewhere, because it’s the kind of 
logical precaution that would make 
sense anywhere. 

The chap in our photograph is putting 
together, according to precise, 
dimensioned drawings, an assembly 
consisting of a Sarco Thermo-Dynamic 
Steam Trap, Type TD-50, a Sarco 
strainer, and valves and fittings for 
steck. The assemblies will be used for 
quick and easy replacement in the 
event of failure or any possible 
maintenance requirement in the steam 
distribution system, the heating system, 
or the air conditioning system. 


WORLD’S LARGEST ESPRESSO MACHINE? 


No indeedy. It’s a pilot plant Hydrofiner unit 
built by The Lummus Company at its Engi- 
neering Development Center in Newark, New 
Jersey. And its presence here is due to the 
fifteen %” Sarco Thermo-Dynamic Steam 
Traps which vent and drain its 35 pound 
tracer lines plus a %” TD-50 as a main 
drip. Nice to be picked for projects like 
this. Makes us proud. 
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We'd like to be able to report that this 
plan recently saved thousands of 
people from freezing or roasting during 
a crisis. So far, however, the assemblies 
have proved to be an ornamental 

kind of insurance policy. Alas, there 
have been no failures. That dog-goned 
Sarco performance is just too reliable 
for its own good. 


WE'VE GOT THINGS 
TO GIVE AWAY 


First of all, we have a new spring clip 
to hold together a bunch of papers on 
your desk, or something. It’s not 
complicated, but it is difficult to 
describe, so we’ve gone to the 
tremendous expense of having our 
local Michaelangelo sketch it here. 

If you have no papers to hold together, 
it makes a rather delightful snapping 
noise that might amuse you. Oh yes— 
it also has a cross section of a TD-50 
steam trap printed on it which actually 
moves when you wiggle your eyeballs 
at it. In case you still don’t know how 
a TD-50 works, this is for you. 





Second, we've still got engineers’ 
sketch pads which we enjoy giving 
away so much we're offering them 
again. In case you’re new here (Hello!) 
they contain isometric grid paper for 
use by anyone involved in piping or 
hookup sketches for process or 
heating applications. 

And the famous Sarco key chain, 
which is really exactly that—a chain— 
about 60 times as handy as a fat case, 
we're offering again too. This hasa 
TD-50 replica attached, but detachable. 
Call it tawdry promotion if you will, 
but our super-aesthetic wife wears 
one proudly around her neck. 

All of these are available from your 
Sarco representative. Or, if he’s out, 
write in. 


There’s really no reason to keep this 
conversation one-sided. After all, we’re 
both interested in these subjects or you 
wouldn’t have read this far. So write, 
even if it’s only about a difficult 
problem. 7826 
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U.S. Royal Wash Down Hose proves its versatility at Godchaux Sugar Company’s Reserve, Louisiana, mill. This 
dependable hose is in constant use washing down sugar mixers which must be cleaned every 8 hours. U.S. Royal Wash 
Down Hose resists hot and cold water (even steam), is highly flexible despite its stout construction. Its tough Neo- 
prene cover resists corrosive sugar acids as well as continual abrasion. 


Helping the companies that help feed the nation, US Indus- 
trial Rubber Products enable them to produce and process food easier, at 
lower costs, get it to the consumer faster. US not only knows the food 
industry’s requirements, but has the products to answer them. 
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“No production delays in ten years,” says the pres- 
ident of a New York meat packing company. “Our U.S. 
Little Giant® Conveyor Belts still perform where steel 
belts failed in two years.’’ These belts have lasted far 
longer, eliminate production downtime, are sanitary... 
made only of FDA white listed materials . . . resist sharp- 


edged steel cans as well as food greases and oils. 
CB 120 


Eliminating pile-ups and product waste for 
American Can, U.S. SteepGrade Conveyor Belts carry 
light, smooth-finished cartons down a 45° incline. An 
exclusive, molded gripper cleat construction gives safe, 
positive control even at extreme angles that require an 
absolute minimum of floor space. Uphill, down, or cross 
country, there’s an experience-engineered US Conveyor 


Belt for every moving need. 
CB 102 


Saving 90% in replacement inventory and minimiz- 
ing downtime are two good reasons why Ranchers 
Cotton Oil Company relies on dependable U.S. Royal 
V-Belts. These belts provide extra-long service. Their 
length stability enables Ranchers Cotton Oil to carry 
only 50 spare belts in stock even though almost 1,000 


belts are used constantly in their operation. 
VB 112 


For every industrial rubber product need, turn scription. Discover why U.S. Rubber has become 
to US. For Conveyor Belts, V-Belts, the original the largest developer and producer of industrial 
PowerGrip “Timing” Belt, Flexible Couplings, rubber products in the world. See your U.S. 
Mountings, Fenders, Hose and Packings... Rubber Distributor or contact US directly at 
custom-designed rubber products of every de- Rockefeller Center, New York 20, N. Y. 


WORLD'S LARGEST MANUFACTURER a ei ce 3 a 
OF INDUSTRIAL RUBBER PRODUCTS ’ u i ife Sta fes Ru er 
MECHANICAL GOODS DIVISION 
6167 on Reader Service Slip. 
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If you process meats, soups or other canned goods that 
are subjected to high retort temperatures, look to HVP- 
Prozate for heat-stable flavor. 

Prozate® is a hydrolyzed vegetable protein flavoring 
agent that has been specially stabilized to withstand 
high temperatures. It is derived from plant protein and 
imparts either a rich, meaty flavor or a pleasant back- 


CH61-2 














IMPROVE FLAVOR AT RETORT TEMPERATURES 
| WITH STABILIZED HVP-PROZATE 


ground flavor, depending on concentration. Prozate is 
easy to use, can be quickly incorporated into your pres- 
ent formula, and a little goes a long way. 

In addition to HVP-Prozate, Hercules offers a full line 
of other HVP® products tailored to meet the specialized 
needs of the food industry. For details about Prozate and 
a sample of it—or for technical help—write to Hercules. 


HERCULES POWDER COMPANY 





Cellulose & Protein Products Department « Hercules Tower, 910 Market Street, Wilmington 99, Delaware 
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Authoritative volume 
brings the formulation 
and processing of 


Ice cream 
up-to-date 


Here is a textbook on ice 
cream and related products 
that will be as valuable to the 
processor, for its information 
on modern ice cream manu- 
facture, as to the teacher and 
student — for it provides an 
effective synthesis of basic 
knowledge and the tremendous 
new advances made since 1950, 

Brief opening chapters coy- 
er industry history, food value 
of ice cream and definitions 
and composition. 

Then the authors — both 
with a lifelong familiarity of 
ice cream manufacture — be- 
gin a careful discussion of the 
separate ingredients, their re- 
lations to and reactions on one 
another. 

Calculation of mixes is 
thoroughly explained, and lu- 
cid directions (with examples) 
given for solving all possible 
problems in formulating and 
modifying mixes. 

Succeeding chapters give a 
complete description of mod- 
ern practice in large- and 
small-scale manufacture, in- 
cluding the latest word in 
automation. 

Fancy frozen desserts are 
dealt with in great detail, and 
final chapters cover defects 
and their causes, scoring and 
grading, refrigeration, sanita- 
tion and quality control and 
laboratory analytical methods. 


Completeness of the pres- 
entation is indicated by the 
27-pg chapter which provides 
selective references expanding 
major subject areas. 

Authors are J. H. Frandsen, 
emeritus professor and head, 
Department of Dairy Industry, 
University of Massachusetts, 
and W. S. Arbuckle, professor 
of dairy manufacturing, Col- 
lege of Agriculture, University 
of Maryland. 

“Ice Cream and _ Related 
Products,” by J. H. Frandsen 
and W. S. Arbuckle, 372 pp, 
15 folio pp, 74 tables, 59 fig- 
ures, is available at $10.50 per 
copy ($11.50 foreign) from The 
Avi Publishing Company, Inc, 
10 Wilton Road, Westport, 


Connecticut. 
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Harlen Bufka, assistant mill foreman (center) and American Oil's Norm Pagels, review specifications of AMERICAN 
Industrial Oil. Oil has been used for 14 years in hydraulic press that forms salt blocks under 800-850 tons pressure. 


by N. M. PAGELS 
About the Author 


For 17 years “Norm” Pagels 

has been providing industri- 

al customers with technical 

assistance on lubrication 
problems. His qualifications for this as- 
signment include a degree in chemistry 
from the Central Michigan University 
and the completion of his company’s 
Sales Engineering School. 


Back in 1946, Morton Salt Company 
installed a 1,000 ton press for forming 
salt blocks in their Manistee, Michi- 
gan, plant. They ran the press briefly 
with a break-in oil as the hydraulic 
medium. In 1947, they added our in- 
dustrial oil to the reservoir. Worries 
stopped then. 


There has never been a complete oil 
change. Only make-up oil has been 
added to the reservoir since the initial 
fill. There has never been any hy- 
draulic pump trouble or a failure of 
any kind due to the oil. Annually, we 
take a sample of the oil for analysis by 
our Technical Service laboratory (at 
our expense). The oil continues in ex- 
cellent condition. Morton Salt plant 
management reports that it (1) holds 
viscosity (2) resists oxidation (3) 
lubricates effectively, minimizing wear 
(4) exhibits excellent demulsibility 
and (5) is notably resistant to foaming. 


Would you like to have the trouble- 
free performance from an oil that 
AMERICAN® Industrial Oil provides? 
Call your nearby American Oil office. 


Quick facts about 
AMERICAN® Industrial Oil 
Antioxidant gives oil resistance to 
chemical change, minimizes deposits. 


Inhibitor “plates out'’ on metal sur- 
faces, prevents corrosion. 


Receives special refining to minimize 
emulsion problems. Contains additive 
to minimize foaming. 


High viscosity index. Resists tempera- 
ture change. 


AMERICAN iit ||| ia 
OIL{|AMERICAN 


COMPANY a ee 


910 SOUTH MICHIGAN AVENUE 
CHICAGO 80, ILLINOIS 





Why microbiological 
standards for foods? 


The answer to this question 
— states Dr. Gail M. Dack, 
Food Research Institute and 
Department of Microbiology, 
The University of Chicago — 
is that many refrigerated and 
frozen foods are highly perish- 
able even wih latest packaging, 
transport and storage tech- 
niques, and may not be evalu- 
ated by chemical or organolep- 
tic tests. 

However, they can be evalu- 
ated by microbiological stand- 
ards after such standards have 
been developed to a practical 
point (from work currently 
underway) and proven applic- 
able to each specific food. 

Dr. Dack’s complete paper 
on this subject, given at the 
March 23-24, 1961, Thirteenth 
Research Conference of the 
American Meat Institute Foun- 
dation, is available without 
cost in reprint form, as are 
any of the other 13 papers 
presented during the two-day 
program. 

In addition, the complete 
117-pg Proceedings — Circular 
No. 64 — is available without 
charge. 

For reprint or complete Pro- 
ceedings, write H. A. Arm- 
strong, chief, Division of In- 
formation and Service, Ameri- 
can Meat Institute Foundation, 
939 East 57th St., Chicago 37, 
Illinois. 


Want to upgrade plant IQ 
on material handling or 
industrial packaging? 


Then you'll find the newly 
published “Lesson Guide Out- 
line on Material Handling 
Education” an invaluable help. 

Composed of 20 separate 
units or “sessions,” the 166- 
pg outline covers such diverse 
classroom topic as_ handling 
principles, analysis of handling 
problems, effect of handling 
on facility layout, warehous- 
ing, outdoor handling and 
storage, maintenance, selection 
of equipment, powered indus- 
trial trucks, packaging, etc. 

The outline is not neces- 
sarily designed to be used in 
its entirety as the basis for one 
huge course; rather, it is in- 
tended to enable an instructor 
to “custom-design” a course 
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STEAM 


TRC-97 


TOP TOWER#3 


ACTUAL SIZE. New Series 670 Metagraph- 
ic is ideal for graphic panel applications, 
occupying panel space only 7" wide by 7%" 
high. Fits into 6" by 6" panel cutout. Typical 
670 Series models available, include: 


e 1-Pen, 2-Pen, or 3-Pen Receiver 


Manual-Automatic Control Station 
Manual-Cascade Control Station 


Manual-Automatic-Cascade Control 
Station 
Single-Case Cascade Control Station 
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here’s the pneumatic receiver you asked for! 


Bristol’s new 4-inch-chart Metagraphic receiver 


is the easiest yet to install, operate, and service 


Never before has a 3-15 psi pneumatic receiver been de- 
signed with such exacting, meticulous attention to the 
needs of the graphic panel designer, the instrument user, 
and the instrument maintenance man. 


Bristol’s new Series 670 Metagraphic receiver brings you 
the plug-in versatility and operating convenience — made 
famous in previous Metagraphic pneumatic receivers—plus 
the increased legibility and accuracy of a 4-inch strip 
chart, plus these big new features: 


Simplified control switching between functions... 
allows the easiest start-up procedure for either the com- 
mon manual-automatic station or the more complex, single- 
case cascade control station models. Intermediate ‘‘seal’’ 
position has been eliminated. Just adjust process to line- 
up color-coded indicators and switch to automatic or 
cascade operation as desired. 


Uniform control switching .. . all receiver models have 
the same switch positions for the various types of control 
—cascade position, 3 o’clock; manual position, 6 o’clock 
and automatic position at 9 o’clock. 


Simplified chart change and inking... chart changing 
is a one-hand operation. A new chart can be slipped into 
place in an instant. The capillary inking system can be 
refilled from the front of the receiver. 


And the new Metagraphic receiver gives you other out- 
standing features such as rectilinear chart coordinates for 
easiest reading, easy connections for any type of control, 
either field or receiver-mounted controllers; and sparkless, 
mereury-switch disconnect of electrical circuit when chas- 
sis is removed. 


Get the complete story on the new Bristol 
Metagraphic receiver today. Write The Bristol 
Company, 143 Bristol Road, Waterbury 20, 
Conn., a Subsidiary of American Chain & 
Cable Company, Inc. 0.42 


BRISTOL 


«for improved production through measurement and control 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 


Acco 


Simplified control switching is keynote of new receiver's 
design. For instance: uniform switch positions on all models 
avoid operator confusion in multi-receiver installations; simple 
alignment of color-coded pointers and a single switching opera- 
tion put complex automatic or cascaded systems ‘‘on stream.” 


Complete ‘‘plug-in’”’ service continuity. Entire plug-in 
receiver chassis is instantly replaceable with spare for complete 
continuity of service. Control functions are not disturbed when 
receiver chassis is removed. 


Easiest to service . . . For instance: Easily removable chart 
drive mechanism—a one-handed operation—permits excep- 
tionally fast chart replacement; just slip out drive, replace with, 
spare, replace paper in original drive at leisure. 
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to suit his needs, or those of 
his class. 

Moreover, each unit con- 
tains more material than 
could be presented in a typical 
class session. This is inten- 
tional, to permit the instruc- 
tor to select material best 
suited to his class. 


After beginning with a def- 
inition of the objective of its 
subject, each unit also includes 
a list of aids needed, a listing 
of effective films, free materi- 
als for classroom distribution, 
complete reference list of 
textbooks, handbooks and 
publications, a master list of 
visual aids and a _ complete 
bibliography. 

The outline was prepared 
as a project of the College- 
Industry Committee on Ma- 
terial Handling Education, and 
was sponsored by The Ma- 
terial Handling Institute, Inc., 
and American Material Han- 
dling Society, Inc. 

James M. Apple, its author, 
is a former professor at Uni- 
versity of Michigan, and cur- 
rently is vice president of a 
manufacturing firm and as- 
sociate director of the Indus- 
trial Management Center. 

Copies are available from 
The Material Handling In- 
stitute, Inc., One Gateway 
Center, Pittsburgh 22, Pa., on 
the following basis: to indus- 
trial firms, trade and profes- 
sional organizations, $20 each; 
to professors, one copy sent 
free on college or university 
letterhead request. 

Supplemental copies are 
available to institutions at $5 
each. 


What does 
Henry Eavey 
think .... 


. . . about unitized shipping? 
Or Gardner Stern of Hillman’s? 
Or John Alexander of Certified 
Grocers of California? 

These top food-retailing ex- 
ecutives are customers of the 
food processing industry. Do 
they agree with the prevalent 
“Go Slow" attitude of most 
food processors on unitized 
shipping? See November FOOD 
PROCESSING. 
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POWDERED 
CITRUS JUICES 


are the most advanced on the market 

Easy to handle in production, these,powdered 
citrus juices are free flowing, contain more 
juice solids, are lower in cost, have increased 
stability and shelf life and make your 
product superior . 


h LABORATORIES, INC. 


EXECUTIVE OFFICES: 
900 VAN NEST AVE. e (BOX 12) e NEW YORK 62, N. Y. 
CHICAGO 6 e LOS ANGELES 21 













Florasynth Labs. (Canada Ltd.) » Montreal « Toronto » Vancouver + Winnipeg 
Agts. & Dist. in Mexico: Drogueria & Farmacia Mex. S. A., Mexico 1, D. F. 





Sales Offices in Principal Foreign Countries 
ATLANTA © BOSTON © CINCINNATI © DALLAS ¢ DETROIT 
MINNEAPOLIS * NEWORLEANS ¢ ST.LOUIS * SAN FRANCISCO 
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High maltose corn syrup 


CARBOHYDRATE composition usually 
found in corn syrup is radically altered 
by a dual conversion process. Corn syrup 
manufactured by the new process has a 
much higher proportion of its solids at 
the disaccharide level, and a very low 
proportion are in the intermediate molec- 
ular range. 

The new corn syrup, Mor-Sweet brand, 
has a maltose content of approximately 
45% total solids. This is unusually high 
for a product in the 42-43 dextrose 
equivalent range. 

High maltose content in corn syrup 
offers many advantages to manufacturers 
of jams, jellies, ice cream, and candies. 

Thus, candy manufacturers can use 
higher pH levels because significantly less 
hygroscopic invert sugar is formed from 
sucrose during boiling. This results in 
candies showing less stickiness under high 
humidity conditions. 

Tests by the manufacturer demonstrated 
this characteristic. Hard candies, some 


mame MORSWEET 









JARS INVERTED AFTER 2 MONTHS OF 
STORAGE AT ROOM TEMPERATURE 


High maltose corn syrup reduces stickiness in candy 


made with regular corn syrup, and some 
made with Mor-Sweet were placed in 
identical containers. The samples were 
stored under identical conditions for two 
months or longer at room temperature, 
Upon inverting the test containers, the 
individual candy pieces made with Mor- 
Sweet rolled freely without sticking, 
while the regular corn syrup candies 
stuck together in a mass. (See photo). 

Production tests by candy makers have 
shown that the product resists color de- 
velopment during heating. This factor is 
also important in the manufacture of 
jams and jellies, where product brilliance 
and clear colors are important. 

Due to the composition of its solids, the 
syrup exhibits exceptional ability to in- 
hibit crystallization. This has a beneficial 
controlling effect in candy-making. In ice 
cream, it improves texture and helps 
prevent sandiness. In jams and jellies it 
increases shelf-life. 

According to the supplier, the product 
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@ tolerates higher pH levels 
® tolerates longer heating 
@ inhibits crystallization 


® resists browning reaction 


eS LUE EEE 


Regular Mor-Sweet Brand 
Corn Syrup Corn Syrup 
Baume’ 43 43 
Dextrose Equivalent 43 43 
Solids % 80.3 80.3 
Viscosity ¢/p (100 F) 14,500 14,500 





Ash % 0.3 0.3 
pH 4.7-5.1 4.7-5.1 
Carbohydrates 
Dextrose 15.5 4.7 
Maltose 11.5 35.7 
Trisaccharide 9.5 10.2 
Tetrasaccharide 8.0 2.4 





Pentasaccharide 6.6 1.4 
Hexasaccharide 52 tz 








Heptasaccharide 
and higher molecular 
weight compounds 237 24.4 


LS 


resists the browning reaction with pro- 10 East 56th Street, New York 22, N. Y. 
teins. This opens new fields of application 6172 on Reader Service Slip. 
for corn syrup. 


_The viscosity and handling characteris- Quarterly Review . . . of current techni- 
pe Bad new syrup are the same as that cal information offered by suppliers and judged 
aaa wen aes a = = dextrose by the editors to be particularly helpful to the 
sainaiiea yh gh : es readers of FOOD PROCESSING will be found 
regul ° ween or-Sweet and a on four pages opposite the inside back cover. 

Sular corn syrup with the same Baume, Use the convenient Reader Service Cards to 


solids content, and dextrose equivalent. 
Supplier: Corn Product Sales Company, 


secure items of interest to you. 
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New finer flavor 
improves sales! 



































WALNUT 


with exclusive Walnadyne 


--a synergistic compound 
that gives these advantages -- 


e TRUER FLAVOR 

e HEAT RESISTANT 

¢ DISPERSES READILY 
e GREATER STABILITY 
e ECONOMICAL 













































BLACK WALNUT NO. 2047 


Used A—1 oz PER 100 LB. 
BATCH. Price per gallon $4 2.50 






















of Fdeiity 


Better Flavors for Better Products 


F LAVOREX co. inc 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 












6173 on Reader Service Slip. 





A symbol for a perfect pack... 


DIAMOND CRYSTAL FLAKE-TYPE SALTS 


@ Uniformly 99.95% Pure 
@ Uniform in the size and grain you need— EVERY TIME 


Diamond Crystal Flake-type Salts, made by the 
exclusive Alberger process, assures a flake-like 
crystal of extremely high purity. Precision screen- 
ing provides a wide range of sizes to meet all 
requirements. This high purity and controlled 
size represents a MEASURABLE MARGIN OF 
SUPERIORITY over ordinary granular-type salts. 

Diamond Crystal Flake-type Salts contain less 
than 20 parts per million insolubles. Filter pad 
tests consistently indicate that it has the lowest 


content of insoluble matter or foreign material of 
any canning salt. The low content of injurious 
compounds (calcium, magnesium) and trace metals 
provides the required purity that permits still fur- 
ther up-grading of your product. The unmatched 
cleanliness of this salt avoids reaction with oxalates 
and formation of white precipitate. Because of this, 
Diamond Crystal Flake-type Salts bring out the 
natural flavor of your product. 

Learn exactly how these product features can 
benefit you. Call or write the nearest Diamond 
Crystal sales office. 





ingredients 


Sell fast-hydrating gums 
of custom-made basis 


“Aquacels,” concentrated 
compositions of instantly soly. 
ble gums, are useful for thick. 
ening, stabilizing, emulsifying 
suspending, whipping, body. 
ing, coating sticking, absorp. | 
tion, non-weeping, gloss, uj. § 
formity. 

Standard varieties already : 
have been formulated for such 
specific applications as in jcg 
cream and frozen desserts 
chocolate milk, flavors, pie 
thickening, sauces and dress. 
ings, cheese, malted milk whip, 
meat binder, soup thickener 
and others. 

If a product requires special 
properties not available jp 
standard “Aquacels,” a tailor. 
made variety is provided via q 
custom blend of _ exclusive 
Aqualized Gums. 


In such case, processor-cus- © 


tomer need not reveal confi- 
dential product formulation, 
but should provide such facts 
as whether or not heat is ap- 
plied during processing, pH 
level and per cents moisture, 
oil or fat, solids, sugars and 
salt. 

Supplier: Soluble Products 
Corp., 360 Furman St., Brook- 
lyn 1, N.Y. 
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Cut pancoating 
process to 4 hr 


Candy pieces, gum and other 
foods that require a minimum 
of 4 to 6 subcoatings can now 
be coated and ready for pack- 
aging in as little as 4 hours. 

Unique properties of a new 
product, Lactose Edible, re- 
sult in a rapid build-up d 
subcoatings, and also eliminate 
the grossing and color steps. 
The free-flowing property o 
the product allows food pro- 
essors to automate “the pair 
coating process. 

The product is available in 


SP Diamond Crystal Salt Company | “retract s ome: 


ST. CLAIR, MICHIGAN white. ; 
For Technical Bulletin 


3A, and a sample of the pro¢- 
uct write to Foremost Dairies, 
Inc., Industrial Division, P.O. 
Box 739, Appleton, Wis. 

6176 on Reader Service Slip 


PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
DETROIT * LOUISVILLE © MINNEAPOLIS *¢ NEW ORLEANS ¢ NEW YORK 
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plants, 
companies, 
personalities 


B.W.B. Foods Inc. 


Mexico, N.Y., nation- 
ally known packer of 
baked beans, has es- 
tablished the Grand- 
ma Brown Founda- 
tion, in memory of 
Mrs. Lulu J. Brown, 
company founder. 
Purpose is to provide 
educational aid to de- 
serving local individ- 
uals, and charitable 
aid to institutions 
which operate locally 
in the Upstate New 
York area. 


Borden Foods 
Company 


has formed an inter- 
national division, and 
appointed James V. 
Bassett executive vice 
president in charge. 
Edward J. Cruger, 
Walter R. Olmstead 
and Victor J. Stolfi 
are vice presidents, 
and Neil J. Denaut is 
assistant vice president 
of the new division. 

Borden Foods also 
announces purchase 
by the parent Borden 
— of Green- 
woo Foods, _Inc., 
Waterloo, N.Y., the 
nation’s largest pack- 
er of red cabbage 
and pickled beets, and 
a handler of glassed 
spiced fruits. 


National Phoenix 
Industries, Inc. 


New York, has ex- 
panded its food in- 
dustry operations via 
purchase by American 
Shopping Centers, Inc. 
(of which National 
hoenix owns 70 per 
cent of the common 
stock) of two addi- 
tional cracker and 
cookie firms: Gilt 
Edge Bakery Co., 
¢., Cincinnati, and 
Miller Parrot Bakery 
or Terre Haute, 
nd. 


Meat Inspection 
Division 


of the USDA’s Agti- 
cultural Research 
Service has promoted 
Miss Nancy R. Duck- 
worth to the newly 
established position of 
home economist, 
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_ On product at 
right, circle 6177 
see information 
request blank 
Opposite last page. 


Dp 
















































MONSA 


ook 


FOOD-GRADE 





NEW... acidulant and modifier for many foods! 


How Food-Grade Adipic Acid* can 
tantalize the palate (and tickle the treasurer) 


Monsanto Food-Grade Adipic Acid — FDA -approved ! — 
promises you money-saving advantages unmatched by 
any other food acidulant. It performs better than citric 
or tartaric in a host of applications. 


Check this partial ‘‘can-do”’ list: Add lemony tartness 
to desserts, beverages, candies. Make smoother spreads, 
creamier dips. ‘‘Uncurdle”’ puddings. Pinpoint pH con- 
trol as never before. 


And, check this! Lets you relax!—Nonhygroscopic 
Monsanto Food-Grade Adipic Acid safeguards the shelf 
life of your mixes and powdered concentrates. 


Uses galore! Benign buffering agent. Tenacious foam 
stabilizer. Flavor exciter. Fantastic ‘‘texturizer.”” (And 
cost-cutting possibilities go along with every one of 
these uses!) 


Skeptical? Well, sir, just get the facts and run a sample 







through your test kitchen. Then step ahead of your 
competition with a better product! 


*Pure white Monsanto Food-Grade Adipic Acid, granulated to un- 
varying mesh characteristics, is so stable it doesn’t decompose even in 


the molten state. And, of course, you can store it indefinitely. 


MONSANTO CHEMICAL COMPANY 
Organic Chemicals Division 


Fine Chemicals Dept. 4455B8 


St. Louis 66, Missouri 





Please rush 0 my copy of the technical booklet “‘Monsanto Food- 


Grade Adipic Acid’’ and 0 send me a sample for testing. 
Name Title 

Company — 

Street ie — 

City __Zone_ State 
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plasticizer 






and 


nutritious 


Solid types, applied in melted form, can be used to coat ma- 
terials from pecans.to paper, and frozen foods from pie 
crust to perch. Myvacet coatings prevent freezer burn, cling 
skintight to hold juices in food instead of sucking them 
out, protect against loss of net weight, and assure that 
only edible, nutritious material comes in contact with 
the food. 

Liquid types, applied just as they come, can be used for 
slab dressings and mold release agents, bakery pan grease 
and divider oils, canning machinery lubricants and dairy 






producers of MYVACET® 
Distilled Acetylated Monoglycerides 





a 






Keeps water vapor trapped; forms an 
effective oxygen barrier; out-performs 
traditional edible fats and oils in resisting 
oxidation 


Has greater polarity than ordinary edible 
oils; clings tenaciously even to vertical 
surfaces; performs well even under great 
pressure 


Lends plasticity to diverse materials like 
hard fats and plastics; can substitute for 
non-nutritious plasticizers in some plastics 
such as cellulose mixed esters and vinyls 


Not just edible but nutritious; digested by 
the body as a true food; approved* for 
various uses up to 5% in or on finished 
foods 


it’s bound to be a member of a remarkable new class of food fats called 


MYVACET Distilled Acetylated Monoglycerides 


sanitary valve lubricants—anywhere where contamina- 
tion of foodstuffs is possible. The liquid types not only 
lubricate well, they last and last, without oxidizing. 
Tell us your field of interest. We'll supply, in return, full 
data on the types of Myvacet Distilled Acetylated Mono- 
glycerides that apply. Just write to Distillation Products 
Industries, Rochester 3, N. Y. Sales offices: New York and 
Chicago * W. M. Gillies, Inc., West Coast * Charles 
Albert Smith Limited, Montreal and Toronto. 
*U.S. Food & Drug Regulations, Sec. 121.1018. 


Also... Myverol® Distilled Monoglycerides... 


vitamin A for foods and pharmaceuticals 


Distillation Products Industries is « division o¢ Eastman Kodak Company 
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ingredients 


Meat tenderizer in 
powder or liquid form 












Concentrated tenderizer tha 
is available as a powder oy 
liquid can be used on beef 
pork, veal or mutton; will dis. 
solve almost instantly in coo] 
water. 

Tender-Meat Tenderizer jg 
made from pure vegetable ep. 
zyme, Bromelin. It is formy. 
lated in three powders and 
three liquids to tenderize, and 
when desired, to enhance and 
improve flavor. 

Product, which is approved 
by MID, is described in six. 
page fold-out, available from 
Marschall Dairy Laboratory, 
Inc. Booklet presents applica- 
tions of the three powders and 
three liquids and _ discusses 
tenderizing action. 
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Modified tapioca starch 
upgrades food products 










Bulletin No. 243 of the Na- 
tional Starch and Chemical 
Corporation cities the many 
ways in which an_ unique 
modified, stabilized tapioca 
food starch can be used to up- 
grade food products. 

The starch, called Purity 69, 
extends _ 1ow-temperature 
shelf-life tolerances of prod- 
ucts such as fruit pie fillings. In 
frozen foods, the product with- 
stands more than 25 freeze- 
thaw cycles with no evidence 
of curdling or _ synersis. 
Smoother textures and better 
dispersability are realized 
when the product is used in 
frozen soups. 

Tapioca starch has no cereal 
or starchy taste, so that it does 
not mask or dull natural 
flavors. This characteristic is 
especially important for use 
in baby foods and other prod- 
ucts that require quick re- 
lease of subtle flavors. 

The four-page bulletin in- 
cludes three graphs that show 
the effect of pH, starch con- 
centration and added sugar on 
the viscosity of the product. 
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answer 


First producers of certified colors. 161 Ave. of the Americas, New York 13; 
11-13 E. Illinois St., Chicago 11; 2632 E. 54 St., Huntington Park, Calif. 
8 In Canada: Stuart Bros. Ltd., Montreal, Toronto, Winnipeg & Vancouver. 





protein 


Should your 


supplement 


be a 


single amino acid 
ora 
complete 


animal protein 


O be sure of effective protein balance in your food 
, pete you need complete animal protein... the 
kind you get in high-quality SHEFTENE protein 
supplements. 
Adding SHEFTENE milk protein boosts not only the 
level of lysine, but of the other essential amino acids 
as well...does it as effectively as individual amino 
acid supplementation . . . and does it naturally, without 
imparting undesirable taste, color or odor. Further- 
more, most SHEFTENES also offer functional ad- 
vantages as ingredients. 


The job of improving protein quality is one in which 
our facilities at the National Dairy Research and Devel- 
opment Division are steadily employed. 


For a complete list of Sheffield protein supplements, 
and for technical information on any product applica- 
tion, write Dept. FP-101: 


Grecrrieio CHEMICAL 
Norwich, N. Y. 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


Western U.S. distribution through 


VAN WATERS & ROGERS, INC. — Seattle, Spokane, Portland, Houston. Dallas 
BRAUN-KNECHT-HEIMANN CO. — San Francisco, Salt Lake City, Denver 
BRAUN CHEMICAL COMPANY — Los Angeles, San Diego, Phoenix, Albuquerque, El Paso 
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ingredients 


Soybean flour 
20% fat, 40% protein 


A method of heat processing 
whole soybeans into finished 
products with very high fat 
and protein content, and no 
bitterness, has been developed 
by R. S. Altman of Power 
Protein Inc., Troy, Ohio. 

The conventional solvent 
extraction of soybeans results 
in a split of 20% oil and 80% 
meal. The meals contain be- 
tween 42-50% protein, and no 
more than 2.5% fat. 

Products having 40% pro- 
tein and over 20% fat are 
produced by the Altman proc- 
ess. Further, the heat proces- 
sing renders the oil in a more 
palatable and assimilable form. 

Results of numerous animal 
feeding studies indicate that 
the heat processing “pre-di- 
gests” many of the latent nu- 
trients in the bean. This re- 
sults in a fuller utilization 
of the high fat content, and 
the high protein content as 
well. 

There is a potential for the 
use of the powdered product 
in food items. The powder will 
readily suspend in water, and 
it may eventually be used as 
a substitute for powdered milk. 

The powder can also be sub- 
stituted for or blended with 
wheat flour in baked goods 
with good results. The high 
fat content of the product may 
be used to supply shortening 
to bakery goods at a nominal 
cost. 

A data sheet giving a certi- 
fied analysis of the heat proc- 
essed soybeans is offered by 
the processor. 
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Better flavor 
She 
scientific pinch 
away in the 
Merck Food Labs 


MERCK offers 


comprehensive technical assistance on 


It doesn’t always take a major change in formulation to 
effect an improvement in a food product’s flavor. Some- 
times it can be done with the equivalent of a pinch of 
MSG ... or a slight modification in formula to get the 
most out of the MSG that is already in the product. It’s 
all a matter of experience with MSG and a desire to 
work hard for the right answer. 

You'll find specialists in the Merck Food Laboratories 
strong on both counts. This creative group offers a 
broad range of technical services relating to the use of 
MSG, from evaluating your new product formulations 


to improving flavor of your existing products. 

Just as a reminder, Merck is in a better position than 
ever before to satisfy your appetite for MSG. A $2 
million plant expansion has increased production capacity 
for Merck MSG by 100%. For details on delivery of 
MSG or technical assistance on its use, simply call your 
Merck representative. 


M 
Ach MERCK CHEMICAL DIVISION 


MERCK 
Wp MERCK & CO., INC. « RAHWAY, NEW JERSEY 
K 
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PROTEIN 


to your products... 


VITALITY 


to your sales 


Today’s consumers are “high 
protein” conscious. You can meet 
this demand for protein in your 
new products with the addition 
of small amounts of Kesco Vital 
Wheat Gluten to your formula. 


Many food processors are also 
putting new life in established 
products by adding Kesco Vital 
Wheat Gluten. Such “renewed” 
products are often marketed at 
premium prices. 

Kesco Vital Wheat Gluten has 
no taste . . . will not change flavor 
of original product. But, it does 
give you a strong new selling 
feature. 


For samples, prices and more in- 
formation on the many possible 
uses of Kesco Vital Wheat 
Gluten call or write: 


STARCH CoO. 
538 East Town Street 
Columbus 15, Ohio 


Processors of grain products 
for industry since 1898 
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New approach to formulation 
of improved food products 


Flavor ‘‘guide’’ shows how to 
select palatable combinations 


FOOD TECHNOLOGISTS, home economists and all others in- 
terested in food product development will find an interesting new 
approach to food seasoning and combination in a book by Carl A. 
Rietz. In Volume 1 of “A Guide to the Selection, Combination, 
and Cooking of Foods”, the author summarizes his 30 years of 


study of food flavors, and pre- 
sents the results of his research 
in a unique graphic form. 
The Rietz nomograph, or 
“Gustametric Chart”, shows 
the probable flavor results of 
combining a number of foods, 
or of choosing various season- 
ings for an individual food. 


Anyone formulating a com- 
bination dish can use _ the 
nomograph and a straight- 
edge to select a group of foods 
that are compatible with one 
another. Use of the chart also 
indicates which combinations 
to avoid. 

Mr. Rietz classifies all types 
of foods into 24 definitive cate- 
gories, and lists more than 600 
individual foods on his chart. 
The classification “Aquatic 
Foods” includes fish, crus- 


CARL A. RIETZ 


Director of Food Technology 
Foundation; Lecturer in Food 
Technology, Mills College, 
Oakland, California; President, 
Rietz Manufacturing Company, 
Santa Rosa, California 


taceans and amphibious ani- 
mals and plants. 

“Animal. Meats” includes 
sausages, ham, bacon, organ 
meats, game, lamb, beef, pork 
and veal. Other categories 
thoroughly cover fruits, veg- 
etables, liquors, herbs, spices, 
basic taste substances, bakery 
products and desserts. 

Each of the various foods 
in the basic classes is listed 
on a numerical flavor-intensity 
scale. For example, Cheese is 
in ten graduated groups, Ric- 
cota to Limburger, ranging on 
the flavor intensity scale from 
30 to 325. 

The author bases his flavor 
rating system on the physiol- 
ogy of taste. Part I of this 
volume, therefore, includes 
enough material on anatomy, 
physiology and psychosomatics 
to introduce the reader to 
these subjects from the stand- 
point of food flavor study. 


The significance of the flavor 
rating system, and the contro- 
versy that may arise over the 
nomographic system of select- 
ing and combining foods is dis- 
cussed by Dr. Donald K. Tres- 
sler in the Foreword of the 
book: 

“Most books contain few if 
any new ideas. Ordinarily they 
review, criticize, summarize, or 
“digest” data and information 
already available in technical, 
technological, and _ scientific 
journals and books. About the 
most that one can expect is 
that the author has given his 
own interpretations to that 
which he has “digested” and 
presented in his book.” 

“Because of the novelty of 





TORIT SOLVES 
DUST PROBLEMS 


“A year ago, our men were wearing 
dust respirators so that they would 
not have to breathe the dust-filled 
air in our plant. Today, Torit Dust 
Collectors have solved this problem 
effectively and economically,’ says 
David S. Nuciforo, Vice President of 
Dell Food Specialties Company. 

Dell Foods is the originator and one 
of the country’s largest processors of 
barbecue, onion-garlic, and _bacon- 
flavor powders. Its operation involves 
blending, mixing, weighing, etc. of dry 
food powders. Needless to say, dust 
has been a big problem in the past. 
This problem was solved when Dell 
Foods installed 3 large and 1 small 
Torit unitized cabinet models. They 
are piped to the various mixers and 
blenders and turned on only when 
the machines are used. 

According to Mr. Nuciforo, “The 
air in our plant is now clean, working 
conditions are pleasant, and our house- 
keeping problems are solved.” 


Torit Dust 
Collectors may be 
just the ticket for 
your plant. They 
install anywhere— 
and they belong 
everywhere dust is 
a problem. For 
further information 
write: 


TORIT 


MANUFACTURING COMPANY 
1133 Rankin Street 
St. Paul 16, Minnesota, Dept. 840 
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the flavor rating system pro- 
posed, and the boldness of 
proposing to use it as a nomo- 
graphic system of food selec- 


tion and combination, this 
book is bound to be the sub- 
ject of much discussion both 
favorable and unfavorable.” 

“Researches by others may 
indicate modifications in the 
Rietz flavor ratings. Other 
workers may extend the nom- 
ographic system and determine 
the effect of the method of 
cooking employed on the in- 
tensity and nature of the vari- 
ous flavors. But, in the end, 
the system will be perfected 
and become a very useful tool 
used by all who are engaged 
in food development. The 
modifications of the system 
will not detract from Mr. Rietz’ 
accomplishments but will only 
serve to emphasize their 
value.” 

“Because it is novel and 
thought-provoking, the 
“Guide” should be read and 
studied carefully by all those 
who desire to place the selec- 
tion and combination of foods 
on a scientific basis.” 

This volume contains ap- 
proximately 400 pages. Copies 
are available from The AVI 
Publishing Co., Inc., P.O. Box 
388, Westport, Conn. Price is 
$15.00 per copy. 
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Roche slashes prices 
of vitamin A 


Price reductions of 35% for 
the liquid form of vitamin A, 
and 27% for the dry form 
were announced Sept. 7 by 
the Roche Fine Chemicals 
Division of Hoffmann-La- 
Roche Inc., Nutley 10, N.J. 

The new base price of all 
liquid forms is 7 cents per 
million units, and the base 
price of the dry forms is 914 
cents per million units. 

When Roche vitamin A was 
orginally introduced in 1950, 
the cost was 30 cents per mil- 
lion units. Wide-spread cus- 
tomer acceptance has led to 
expanded markets and _ suc- 
cessive price declines. 

_Prior to the present reduc- 
tions, the price per million 
units of liquid and dry vitamin 
A was 9% cents and 13 cents, 
respectively. END 
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New hydraulic salt-handling system 
pays for itself in one year 


A food-specialties manufacturer used 
to buy evaporated salt in bags. They 
used a batch mixing process to com- 
bine the salt with other ingredients 
to produce a patented product. Lug- 
ging the salt from boxcar to the 
plant, storing it, then dumping into 
mixing vats was time-consuming, ex- 
pensive and took up valuable ware- 
house space. 

In an effort to speed up and econo- 
mize on the operation, this manufac- 
turer called in an International Salt 
Company Technical Service Repre- 
sentative. He recommended simplify- 
ing the mixing process by installing a 
Storage Brinomat* Dissolver outside 
the plant. The Dissolver automati- 
cally supplies sparkling, pure brine to 
the process continuously. 

He also recommended buying less 
expensive bulk salt by the carload 
and delivering it to the Dissolver by 
a hydraulic handling system. In this 


system, designed by International’s 
Technical Service Department (see 
diagram above), a power scoop pushes 
salt from the cars into a receiving 
hopper feeding an eductor system. 
There the salt is mixed with brine 
from the Dissolver and educted as a 
slurry of saturated brine and undis- 
solved salt to the Dissolver. 
Efficiency and economy have been 
remarkable. After one year of opera- 
tion the plant manager informed 
International that the entire system 
had already paid for itself! 
Hydraulic handling systems can 


BOSTON 
BUFFALO CHICAGO 


INTERNATIONAL 


DETROIT 


“A STEP AHEAD IN 
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be designed to unload, move and 
store any amount and type of salt— 
rock or evaporated. 

With over fifty years’ experience, 
International is uniquely equipped 
to offer assistance on all phases of 
salt or brine usage. Even if you’re 
satisfied with your present operation, 
perhaps it could be improved. Why 
not review your operation with an 
International Technical Service Rep- 
resentative? Salt is his business. Write 
International Salt Company, Clarks 
Summit, Pa., or call our nearest 
district office. 


*Registered T.M. International Salt Company 


NEW YORK PITTSBURGH 


SALT COMPANY 


SALT TECHNOLOGY” 
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Whatever the form or content of tomor- 
row’s foods, they will owe something to 
the research laboratory of today. If you 
are working to develop new food prod- 
ucts, or to improve present ones, the end 
to your search may be as close at hand as 
your Pfizer representative. 


The name Pfizer has been synonymous 
with highest quality ingredients and 
service for the food industry for more 
than 110 years. This reputation results, 


in no small way, from the contributions 
of Pfizer Technical Service. 


Our customers have come to rely on 
our many products and on our readily 
available technical service ‘‘team”’ at ev- 
ery stage of product development—from 
research to finished production. 


For example, when manufacturers of 
“convenience” mixes—general-purpose 
and specialty baked goods—wanted a 
more controlled type of leavening action, 
Pfizer offered Glucono-Delta-Lactone. 
This chemical leavening acid imparts no 
unpleasant aftertaste, yet helps provide 
products having excellent volume and 
fine even texture. G-D-L’s high stability 
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in storage also insures longer shelf life. 


Mold and yeast growth had been caus- 
ing food-freshness problems in cheese, 
wines, prepared salads, and baked goods. 
Today, Pfizer Sorbistat®-K and Sorbis- 
tat® provide the means to ensure a “stay 
fresher longer’’ quality in such products. 


In the nutritional area, Pfizer t-LysiInE 
has made possible great strides in im- 
proving the protein quality of grain- 
based foods ranging from breads to 
breakfast cereals... without affecting 
the taste or texture of the product. This 
essential amino acid “activates” the pro- 
tein potential present, thus improving 
the total protein quality. 


These few examples merely typify 
Pfizer’s experience and willingness to 
help. Let us prove that our products and 
personnel can help solve your problems. 


If you have a food 
product problem, 
look to Pfizer first. 
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CHEMICAL 
DIVISION 


Chas. Pfizer & Co., Inc. 
Chemical Division 
New York 17, N.Y. 

















fp| SANITATION & 
MAINTENANCE 


Top vessel provides surge stor- 
age for water from cooling 
units thru 8” plastic pipe. 
Water in bottom vessel comes 
from cooling tower, is pumped 
to point of use through plastic 
pipes. All piping including 
six- and eight-inch pipes 
shown here are UPVC plastic 

























Plastic pipe lowers costs 
for Schlitz water re-use program 


(unplasticized polyvinyl chlo- 





Cutting to length was done 
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Lowers installation, maintenance expense, PROBLEM: Modern econom- ride) plastic pipe were about wit 
ics, particularly in the arid a standoff. Further investiga- s 
helps maintain quality. No rust, no painting, Southwest, decree careful at- _—_ tion was made. 8” 
tention to water conservation. Solution: Unplasticized PVC arc 
no water treatment for scale Management of Jos. Schlitz piping looked attractive on the lift 
Brewing Co., were well aware basis of ease of installation, its eve 
of this need at their Van Nuys, light weight, cemented fittings tio. 
Calif. plant . . . a showcase and ease of cutting and assem- f 
brewery of sparkling white bling. a é 
JOHN L. PAHLOW, Plant Engineer buildings and green lawns, The UPVC pipe, with tol- pip 
THOMAS J. WOODS, Manager, Van Nuys built in 1954. erance for liquids up to 140° F cor 
Jos. Schlitz Brewing Co. Four large units in the pack- range and over 100 PSI pres- An 
KARL ROBE, Associate Editor aging operation used consider- sure, would easily withstand we 
able amounts of water for the conditions of water from wh 
cooling purposes, so it was the cooling compartments of f 
decided to install a system the units. Therefore, the go- sec 
whereby this water could be ahead for plastic pipe installa- a 
reused. tion was given. thr 
For water volumes handled Two men were assigned job pal 
and material costs, it was de- of installation. For cutting thr 
termined that costs for com- pipes they made an ordinary I 
parable pipes and fittings in miter box and set it up on a we 
galvanized iron and UPVC bench at the installation area. re 
jo 












Six-inch butterfly valve is metal, showing ease of 
uniting plastic and metal because of common 
dimensions. Butterfly valves are quick acting, 
lightweight, and easily maintained 






Fabrication is easy. Cutting can be > 
done with ordinary hand saws 
at the site. One man can lift 
20-ft section, two can align it 
overhead from ladders. Joining 
is also easy, quick. “Welding” 
techniques shown here, using 
plastic rod, can be perfected 
in an hour or so by a qualified 
metal welder 





















out with cross-cut hand saw. Where butt-fitting was nec- Latter melts and flows into 
Ja- Sections of pipe, both 6” and essary, an electric-air torch gap area, making a weld in 
8” nominal pipe size, in stand- similar in appearance to a same manner as metal weld- 
VC ard 20’ lengths, were easily welder’s torch was used (See ing. Joint strength is compara- 
the lifted into place by two men, Photo). ble to strength of pipe material 
its even for ceiling-high installa- Compressed air at about 1-2 of similar thickness. 
igs tion. psi is fed into the torch, which Plastic welder can be ob- 
m- As a comparison, weight of heats the air to 1200° F as air tained with variety of inter- 
a 20’ section of 8” diam PVC stream is directed against joint changeable heating elements 
ol- pipe is 98 lb, vs 571 lb for a and rod of UPVC. for welding other plastics, and 
F comparable section in steel. 
1S An 8” flanged “T” fitting 
nd —— 55 Ib in plastic, 165 Ib 
ym when made of steel. i a y ha asl oe . 
A Alicting and fitting then | _Eiviey UPVC vlanic pipe sla. W886 Bosncke Forkwor, | wars ow of 3° pipe shioh returns 
O- spoon into pe, meee Kraloy Plastic Pipe Co., 402 6190 on Reader Service Slip. pone her ore . ie 
a- edious job wit eavy West Central Ave., Santa 3 : : welded sections of 8” elbow in fore- 
threaded metal pipe, was com- Ana, Calif. ae bg = ground, and welded vertical 2” 
»b paratively easy since no screw 6189 on Reader Service Slip. ocaaile . Soedhaunient al breather pipe. Six-inch plastic pipe 
ig threads were used. Seelye Craftsmen, Inc., 984 below supplies water to cooling tow- 
ry Instead, cemented slip joints Pritchard Keystone LoLine Central Ave., Minneapolis 13, ers and has molded elbow 
a were used. Plastic cement and cooling tower is product of J. Minnesota. 
a. catalyst were mixed on the F. Pritchard & Co. of Califor- 6191 on Reader Service Slip. 





job site as needed. 
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this is the DANGER->| 
this is the 


DANGER POINT 
ANGER OIN 


SERIES “‘JH”’ 


GREASE INTERCEPTORS 


intercept the grease... keep pipe lines clean 


THE ONLY INTERCEPTOR THAT 
DISCHARGES THE COLLECTED GREASE 
AT THE TURN OF A VALVE! 


EF 


a turn of 
the draw-off 
valve empties 
the grease 
automatically 


NO SCOOPING! 
NO MESS! 


@ Greasy wastes, when poured down the drain, build 
up layer upon layer until the entire waste line is 
clogged up. Why wait-until the resulting trouble, ex- 
pense and inconvenience happen to you, when it’s so 
easy to prevent? With the Josam Series ‘‘JH’’ Intercep- 
tor you not only reclaim over 95% of the grease in 
waste water but, at the ‘‘turn of a valve’’ you automati- 
cally draw off the grease into convenient containers. 
No other interceptor provides these features and the 
cost is so little compared with the inconvenience and 
expense prevented! Get complete details by writing 
for Manual ‘‘JH’’ today. 


| JOSAM MANUFACTURING co. 
General Offices and Manufacturing Division ® Michigan City, Ind 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 
West Coast Distributors 


JOSAM PACIFIC CO. 
765 Folsom Street San Francisco 7, Calif. 


JOSAM PRODUCTS ARE SOLD THROUGH PLUMBING SUPPLY WHOLESALERS 
Manufacturers and Representative in Mexico — HELVEX, S.A., Mexico City 
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can be fitted to use nitrogen 
gas for handling polyethylene. 

Results: Plastic piping was 
virtually halted corrosion 
maintenance expense associ- 
ated with metal piping. Water 
treatment shutdowns to re- 
move scale have been elimi- 
nated. 

Exterior of pipe needs no 
painting, either initially or 
later — another maintenance 
cost eliminated. 

Installation was fast, easy 
and less expensive, handled by 
a two-man crew. Installation 
time is estimated to be about 
one half that required to fit 
and hang metal piping of same 
size. 

All fittings, flanges and pipe 
OD’s are compatible with ex- 
isting steel fittings, so that 
existing valves and pumps 
could be used without special 
effort or expense. 


Water re-use success 


Overall, water re-use pro- 
gram has paid off. Water con- 
sumption for entire plant now 
runs about 30% less than sim- 
ilar periods before recircula- 
tion system was installed. 

Cooling tower control sys- 
tem allows adjustment to han- 
dle any ambient condition. 
Tower has two cells, each with 
an independently controlled 
fan. 

One or both fans can be 
turned off as ambient temp 
drops; during winter, all fans 
may remain off and only one 
cell of tower operates. 

Cooling tower is low silhou- 
ette design with asbestos ce- 
ment louvres, reinforced fiber 
glass fan stacks and stainless 
steel, adjustable pitch, low- 
noise fans. END 


More helpful information 


Quarterly review of current 
industrial literature, useful 
data to help you solve your 
technical problems, will be 
found facing inside back 
cover. Use the convenient 
Reader Service Cards to 
secure copies of interest to 
you. 


try to 


match this 


.for close-coupled 


clean-up pump 
efficiency 


You can't...unless you 
already have an AMPCO 
Stainless Stee! Pump 


You get twice the output 
energy of sanitary pumps 
— double the efficiency! 


Ampco pumps are made 
for high heads and transfer 
service. They are quiet and 
vibration-free — and they 
won't overload. 


Ampco CIP Feed 
Pump furnished 
with your choice 
of sanitary fittings 
Available with 
mechanical seals 
Pedestal models 
Fiber delle 


Closed impeller contributes 
to high efficiency and long 
life, eliminates the need for 
shaft adjustment, permits 
close-coupled assembly, 
Casings and shafts are pro. 
tected by replaceable wear 
rings and shaft sleeves. 


Carried in stock in principal 
industrial areas. Capacities 
to 600 gpm., heads to 180 
ft. Write for Bulletin P-3c, 


<U JE — aurco METAL, INC. 
® Dept. 229-5, eiwaukes 1, Wis. 


West Coast Div.: Huntington Park, Cal. * Southwest Div.: Garland (Dallas County), Tex. 
P-49 
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pray 


COMPLETELY DESCRIBED 
AND ILLUSTRATED IN 





ozzlas 


CATALOG 24—WRITE-FOR YOUR COPY 


The most comprehensive spray nozzle catalog ever 
printed. Thousands of designs and sizes... un- 
equalled choice of capacities, characteristics "and 
materials. The result of over twenty-five years of 
3 specialized research, design and manufacturing. 


PRAYING SYSTEMS CO. 


Bere RANDOLPH STREET . 


te 





BELLWOOD, ILLINOIS 


—_— - ” 
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Your specification 
job is made easier if 
Save steam with you have complete 
information on 
fast-acting trap cuehan. Genin 
bulletins give full 


Uses: For small pieces of | technical data on: 
. e capacities, heads, 
steam-using equipment or construction, 
tracer lines. Steam trap can dimensions, and 
also be used as an air vent. Ce 
Features: Thermostatic steam 
trap has snap action for great- 
er steam saving. Incoming 
steam and condensate are 
directed upward by baffle 
against thermostatic bellows 























rake. © 3 a 
Trap can be installed in vertical 
or horizontal position; can be 
inspected without breaking pipe 
connections 








which reacts quickly to tem- 
perature change to close SS 
valve. 

Description: Nicholson N- 
150 steam trap is made for % 
in. and % in. pipe lines, and 
| for pressures ranging from 150 
















NOW...SEE WHY DEMING i 
| | iBevbursimdiom ot | Gan Solve your pumping problems at lowest cost 


and bellows from Monel. 
Valve plug and seat are lapped | tere is pump information you can use when it's time to talk pumps = pumps and pump information. Food processing plants through- 


and hardened for tight, wear- in your company . . . or when it's time to specify. Up-to-the-minute | out the country have been relying on Deming for more than 
resistant shut-off. Deming Bulletins are available that cover heavy dutysump pumps, _80 years. 

Supplier: W. H. Nicholson | non-clog sewage pumps, turbines for general water supply, end- Send the reply form now... and have the facts when you ; 
and Company, 12 Oregon suction centrifugals for circulating, specially designed Demings need them. } 
Street, Wilkes-Barre, Pennsyl- for boiler feed or condensate return units, and motor-mount re 
vania. centrifugals for cooling and circulating. These technical bulletins [Dx 


...and at lowest cost. h 

Whether your particular pumping problem involves general water = //7' Al 
supply, getting rid of wastes, working with vacuum pans, washing SJ (S> ey i 
vegetables, handling citrus pulp or products from pickles to peanut = [~~~ ~ 


6195 on Reader Service Slip. show you specifically why a Deming will handle the job efficiently 4 i de 
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1 
Engineered butter, there’s an experienced Deming expert near you who can | slat sai ii aie a hata | 
floor maintenance make the proper recommendation. | [] Deming Sump Pumps (or circle 6197 “a Reader Service Slip) | 
: Let us send you this informative literature and the name of your | [] Deming Sewage Pumps (or circle 6198 on Reader Service Slip) | ‘5 
Engineered Maintenance Deming distributor. Food processing is your business—giving you | ( Deming Vertical Turbines (or circle 6199 on Reader Service Slip) | re 
Pamphlet No. 14 from Puritan the exact pump for your conditions is ours. With more than 10,000 [] End Suction Centrifugals (or circle 6200 on Reader Service Slip) | 
Chemical Co. provides a step- Deming pump types, capacities and sizes to choose from, you | [] Deming Boiler Feed Pumps (or circle 6201 on Reader Service Slip) 
by-step procedure for curing, have good reason to make Deming your headquarters for | L) Bening Meter Meust Pompe (er dese 203 an Gember Sarees Sag) : ‘ 
sealing, and maintaining both | Name | 4 
new and old concrete floors. a. | 
_Ejight-page pamphlet out- | i 
lines methods of preventing | Company - ae | 
dusting and “blooming,” and ! Address | 
of minimizing or removing DIVISION CRANE CO. | | 
Stain accumulations on con- 1050 Broadway - Salem, Ohio es State : 
crete, cia iach cela ap ah ian Geiee Sais es aes Siew SS 
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Globe valves for 
better control, 
longer service 


Features: Corrosion-resist- 
ant globe valves have non- 
rotating stem with non-rising 
handwheel and fixed disc for 
closer throttling control and 
practically no disc vibration. 

Because stem does not ro- 
tate, tendency to cut spiral 
through packing, accompanied 
by excess leakage, is mini- 
mized. 

Valves are so designed that 
handwheel and yoke-bushing 
assembly rotate, see photo. 
Key that prevents stem ro- 


Stem key prevents stem rotation; 

moves up or down in bonnet 

yoke slot. Disc is pinned to stem 

end eliminating stem mis-align- 

ment and galling between stem 
foot and disc 


tation is fitted into slot in 
bonnet yoke. By calibrating 
yoke in relation to mark on 
moving stem key, controlled 
throttling is possible. 

Description: Aloyco valves 
are produced in 150-Ib globe, 
angle and “Y” design in two- 
in. size and larger. Made in 
variety of corrosion-resistant 
alloys, valves can be fitted 
with discs of Teflon or other 
suitable material for special 
conditions. 

Supplier: Alloy Steel Prod- 
ucts Co., 1326 Elizabeth Ave., 
West, Linden, N. J. 
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Check page 153 for helpful 
technical literature 
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Mayfair Markets newest store unit, Anaheim, California 


‘STYROFOAM — 


Crores 


Sioa installed by a Dow Approved 


“Since we were introduced to Styrofoam 
insulation a number of years ago, it has 
become our policy to use only this material 
for the insulation of our coolers and freez- 
ers,”’ says Bob Bernstein, Director of Store 
Planning for the Mayfair Markets. 

‘‘We’ve found that the letter-perfect in- 
stallation of Styrofoam by a Dow Approved 
Insulation Contractor pays dividends in 
performance over the years. 

“Our current plans call for a continued 
growth of new markets in selected areas of 


the Western states. In our rapid growth of expansion, we 
cannot afford mistakes and must depend upon reliability of 


Mr. Robert D. Bernstein, 
Director of Store Planning 
for Mayfair Markets. 


products used with minimum of maintenance cost. 
“Our selection of Styrofoam and the Approved Insulation 


Contractor Program is our insurance against future costs, 

which pays dividends in performance over the years.” 
Low-cost Styrofoam rigid insulation board contains millions 

of tiny non-interconnecting air cells. This cellular structure 


THE DOW CHEMICAL COMPANY 
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gives Styrofoam a permanent low “‘K”’ fac- 
tor. Further, Styrofoam won’t rot, has no 
food value to attract insects or vermin, and 
it’s so easy to handle that the time and cost 
of installation are cut to a minimum. - 
The seal above is displayed by all Dow 
Approved Insulation Contractors. They are 
selected by Dow for their excellent business 
reputation and high quality workmanship. 
They carefully follow Dow recommenda- 
tions for installing Styrofoam. For the name 
of Approved Insulation Contractor near 


you, write THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales Dept. 1540BH10. 


Styrofoam is a registered trademark of The Dow Chemical Company. 
It is applied only to the homogeneous expanded polystyrene made 
according to an exclusive Dow process. Styrofoam brand insulation 
board is available only from Dow and its authorized representatives. 


Midland, Michigan 
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SANITATION & MAINTENANCE 














Installation of coupling con- 
sists of assembling gears 
and housing around shafts. 
Gears mount directly on 
shafts, transmitting torque 
through keys. For adjust- 
ment, either or both shafts 
can slide axially through 

transmission 









16 LUBRICANT 
INCREACED CHAIN 
LIFE 4 TIME” 


—says FASTERFAT, Division of 
National Sea Products Limited 


Td 
















Easy-to-install 
right-angle coupling 











“Two years ago we switched 
from the lubricant we were then 
using to your LUBRIPLATE, and we are 
pleased to inform you that we have had | 
very excellent satisfaction from its use. 
High speed silent chains on the drives of 
. . our fish meal cookers, which were for- 
is self aligning merly worn out in about six months, are 
still in service after two years.” 





Has floating gear transmission that 





































fornia 
Stops moisture... RIGHT-ANGLE torque transmission at 1:1 ratio is simply REGARDLESS OF THE SIZE AND 
accomplished for wide variety of applications by low-speed, high- TYPE OF YOUR MACHINERY, fs 
YR OF ® torque right-angle shaft coupling. Light in weight, coupling is i 
ST OAM easily installed; is supported entirely by shafts on which it is LUBRIPLATE GREASE AND A 
mounted. No additional couplings or supports are necessary. TYP ; 
for pipe covering insulation Torque is transmitted through two hardened 45’, helical gears FLUID E LUBRICANTS WILL ne 
that float on shafts. Coupling can tolerate nominal shaft misalign- IMPROVE ITS OPERATION AND 
pf Low- : ‘ ment or wobble as a result of gear geometr ractical idera- 
w-temperature pipe covering made é ‘ gear geometry, practical considera 
of Styrofoam does an excellent job tions in fit of various parts, and clearance for shafts in bearings. REDUCE MAINTENANCE COSTS. 
and requires minimum maintenance. Aluminum gear case acts as protective enclosure and lubricant Levens ee oa 
Its unyielding resistance to moisture reservoir; also serves as structural support to take thrust reaction in grease and fluid eC 
face and its permanent low thermal con- and separating force. No gasket is used between housing halves. ties for every purpose... WBRIPLATE 
no ductivity prevent condensation and Shellac or gasket compound may be applied to finely finished LUBRIPLATE H. D.S. 
and dripping—reduce heat transfer. mating surfaces to assure perfect seal. Sleeve and thrust bearings areas Mane ae 
ws Pipe covering made of Styrofoam will nl es oreene gasoline and diesel F 
om not crack or split from thermal shock. sttadl * er — 
Since it does not absorb water, it is Fl : t-A-Shat For nearest LUBRIPLATE distributor see 
are not affected by ice build-up around Float-A-Sha t cou~ Classified Telephone Directory. Send for 
E88 ; a ; plings are made in 16 free ‘“LUBRIPLATE DATA BOOK”... a 
ip. uninsulated valves. It’s lightweight sedaie ‘eetile sme ahaa valuable treatise on lubrication. Write 
- and easy to apply. A complete line of Sis Sick. te Sheen LUBRIPLATE DIVISION, Fiske 
ae pipe and vessel covering made from di fe le f , nt Brothers Refining Co., Newark 5, N. J. 
Styrofoam is available from the fol- a oe oe + OF Fuge or Toledo 5, Ohio. 
ear lowing fabricators: hand rotation. aia 
an, ; Supplier: Tol-O- 
COLUMBIA ASBESTOS CO., Portland, Ore. @ Matic. Inc.. 246 Tenth 
ENGINEERED FOAM PLASTICS CORP., Elkhart, ken Seo, Oe 
indiana © GLO-BRITE PRODUCTS INC., Chicago, a ee 
Illinois © KENNEDY INDUSTRIES, Los Angeles, apolis 15, Minn. 
ny. California * KRANSCO MANUFACTURING COM- 6206 on Reader Serv- 
nde PANY, South San Francisco, California © MMM ice Slip 
com INCORPORATED, Houston, Texas © ROBINSON , 
= INDUSTRIES, Coleman, Michigan © STYRO FABRI- 
es. CATORS, Kansas City, Kansas © STYROFORMICS, 


in 






INC., Somerville, Mass. © STYROPLASTICS, 
INCORPORATED, Minneapolis, Minnesota ¢ 
TUFFLITE PLASTICS, INC., Ballston Spa, New York 


<> 
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Mounted on frame of food- 
mixing unit, _right-angle 
coupling enables operator 
to open drain valve from 

platform 
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them with FLOOR-NU. 


It resists corrosion and extreme weight. Reduces floor re- 
pairs and reduces costs of labor and lost time. Protects 
new concrete, resurfaces or patches old. 





protection for machinery 
and equipment heretofore 
impossible with an air 
dry organic finish 


(AN EPOXY PRODUCT) 


Protects against corrosion of acids, alkalis, 
and moisture where other coatings fail. 





STEELCOTE MFG. CO 3418 GRATIOT ST 


e es 
michigan 

INDUSTRIAL PROPELLERS, 
like all Michigan propellers, are 
manufactured by the exclusive 
Machined-Pitch Process. The 
guaranteed absolute accuracy of 
these propellers makes them a 

“must” for agitating, mixing or 
pumping, especially when long 
shaft mounts are necessary. The 
incomparably accurate balance 
and blade indexing eliminate 
_vibration and shaft ''whip” to 
greatly prolong the life of your 
apparatus. 

Stainless Steel, Bronze, Alu- 
minum, or almost any alloy you 
desireis available in a wide variety 
of propeller types. The superior 
quality of Michigan Industrial 
Propellers makes them the 
“standard” of the 
industry. oc 





Write for 
FREE 


MONOGRAPH | 


and Industrial © 
Propeller Catalog 


michigan wheel co. ~— 
GRAND RAPIDS 2, MICHIGAN, U.S.A. 


G 
a 
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MIXING PROPELLERS 


3” thru 72” Diameters 








Use half. 








OM me eS ee 





























DELAVAN 


CARBIDE SPRAY DRYING NOZZLES 


ATOMIZE BETTER 


Patented swirl chamber combines with orifice 
design to produce a uniform hollow cone 
spray pattern with very uniform particle 
size distribution. And, this excellent 
atomization is possible at lower 
operating pressures. Get all the 

send for full 


WHIP ACID, ALKALI & CHEMICAL FLOOR PROBLEMS 


WITH 


» FLOOR-NU 


PATCH « RESURFACE e« GROUT 
ITS MANY ADVANTAGES ARE PROTECTED BY PATENT NO. 2,934,452 
Don’t let floor problems floor you. Eliminate | SEND FOR NO-RISK TRIAL 
QUANTITY. Order the 26-Ib. unit. 
It must please, or return 
prepaid for full credit. 


MO., U.S.A 
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advantages... 


facts on Delavan SDX noz- 

zle (illustrated) and 
others, in Catalogs 
SD-1 and SD-2. 









Canadian 
sentative — 










FOREMOST IN PROVED PERFORMANCE 
More than 10,000: plants attest to the 
Satisfaction you expect AND GET from DAMP-TEX. 


FOREMOST IN MONEY-SAVING QUALITY 
Send for details of NO-RISK trial offer. 


ROONEY, ONTARIO, CANADA 











DELAVAN 
NMlanufactiring Company, 


ONTOR LTD., 12 Leswyn Rd., Toronto 19, Ont., Canada 
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Lists wide range 
of SS pipe fittings 


Comprehensive line of 
stainless steel pipe fittings is 
described in 36-page catalog, 
available from Cooper Alloy 
Corporation. 

Listings include _ sanitary, 
screwed flanged and weld fit- 
tings, flanges, drainage fittings 
and hose fittings. Made from 
forged, cast or machined bar 
stock, fittings can be used for 
service pressures ranging from 
150 to 6000 psi. 

Catalog includes outline 
drawings, tables of principal 
dimensions and_ descriptive 
notes on _ specifications and 
applications. 
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95% efficiency with 
packaged air filter 


Features: Self-contained, 
high-velocity electrostatic pre- 
cipitator has front and _ back 
duct connections, drain pan 
and preassembled washing and 
oiling mechanism. All that is 
necessary at job site is instal- 
lation and wiring of power 





Air-entering side of packaged 
air filter showing drain pan, 
front-duct connection, and wash- 
ing and oiling headers complete 
with semi-automatic controls 


pack and adhesive pump, and 
hooking up water and drain 
connections. 

Air filter is designed for op- 
timum performance at in- 
creased capacities for given 
face area. Efficiency, as de- 
termined by National Bureau 
of Standards Dust Spot Test 
Method, is as high as 95 per 
cent on normal dust. 

Description; Type HVSC 


FOOD PROCESSING 









maintenance 


Electro-Cell air filter is made 
in 24 sizes ranging from 1000 
to 25,000 cfm. It is available for 
either floor or ceiling mount- 
ing. 
Each collector cell in unit 
incorporates ionizing wires, 
grounded struts, positive and 
negative plates, insulators, 
ionizer and plate contacts. 
Overall collector-cell depths is 
10 in. Cross members are elim- 
inated to obtain free flow of 
water from top to bottom. 

Supplier: American Air Fil- 
ter Company, Inc., 215 Central 
Ave., Louisville 8, Ky. 
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Sanitizer effects negligible 
on milkstone formation 


Extensive laboratory tests, 
conducted on dairy utensils to 
determine effects of calcium 
hypochlorite sanitizer on for- 
mation of milkstone, show that 
sanitizing agent is a negligible 
factor. Mainly responsible in 
the formaton of milkstone are 
water hardness and composi- 
tion of manual cleaner. 

Tests are detailed in two- 
page B-K Sanitation News- 
letter, Vol II, No 1, available 
from B-K Dept. of Pennsalt 
Chemicals Corporation. Litera- 
ture lists causes of milkstone 
formation, describes test pro- 
cedures and tabulates results. 
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error ower ooo woo ooo ooooooos 


git: 
"I've had my eye on you for 
some time, Hendricks, my lad 


- aren't you about due for a 
new coverall?" 


OCTOBER 1961 


MOYNO, 
FOOD PUMPS 


A MOYNO, FOOD PUMP PUT 
THIS SHRIMP IN ITS PLACE! 


On each cycle, this Moyno smoothly 
pumps 4 oz. of shrimp and tomato sauce into a jar. 
Moyno’s “progressing cavities” keep the shrimp whole greg = 
and never toss the sauce! Just as easily Moyno Pumps 
move all foods, ranging from thin soup to heavy pea- 
nut butter, without disintegration, pulsation, aeration or 
agitation. Their smooth rotor-stator contours can’t lodge 
particles where bacteria might thrive, so food stays 
pure. And Moynos can be dismantled, thoroughly 
cleaned and reassembled in minutes, All wettable parts 
except stator are stainless steel. Stator can be stainless, 
synthetic rubber, bakelite or other material. Moyno 
Food Pumps are available in five sizes with capacities 
to 175 gpm and pressures to 75 psi. Write today for 
new Bulletin 100-FP 


ROBBINS & MYERS, INC., Springtield, Ohio 


MoynogI!ndustrial Pumps * Fractional and Integral HP Electric Motors * Electric Hoists and Overhead Traveling Cranes 


Propellairg Industrial Fans * R&M-Hunter Fans and Electric Heat * Trade-Wind Range Hoods and Ventilators 
Subsidiary companies at: Memphis, Tenn., Pico Rivera, Calif., Brantford, Ontario. 
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The big PLUS Ghee comm in Oakite 


floor cleaning” 


short-cuts detailed 
in FREE booklet 


To really put wings on your floor cleaning program, this detailed booklet 
gives you up-to-date information on Oakite mechanized methods . 

methods that take the toughness out of floor cleaning . . . methods that 
combine mechanical force with detergent action to blast loose the heaviest 
soils...methods that obtain consistently fine results, reduce detergent 


consumption and save time. 


This 10-page booklet also features a valuable chart—the backbone of 
an Oakite Floor Maintenance Plan fitted to your individual needs. Simply 
check this chart for your type of floor... and on the same page, you'll 
learn about the “matched” Oakite detergent, specifically formulated for 
your floor-and-soil problem. 


For wood, concrete, tile, metal, masonite and other kinds of flooring, 
the recommended Oakite cleaning procedure is fully described. Follow 
this procedure and you can be sure of maximum cleanliness, minimum 
floor wear, greater safety and less chance of costly reconditioning. 


The big PLUS in Oakite 


Whether your problem is floor main- 
tenance or plant-wide sanitation, Oakite 
can help you do a better job... open up 
new avenues of economy. For free bulle- 
tin on floor maintenance, write Oakite 
Products, Inc., 26G Rector Street, New 
York 6, N. Y. 


oS 
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Bonds 
plastic pipe 
in seconds 


Uses: For joining thermo- 
plastic pipe and fittings made 
of such materials as “Penton” 
chlorinated polyether, poly- 
propylene and polyethylene. 

Features: Joining method, 
consisting of the homogeneous 
interface thermal fusing of 
pipe and socket-type fittings, 


Handy heating tool is _ light 


enough for field work; compact 
enough for close-quarter work 


attains a permanently leak- 
proof bond in a matter of sec- 
onds. 

Heating of both pipe and fit- 
ting is accomplished with a 
Thermo-Seal tool, an alumi- 
num assembly that has a cast- 
in tubular electric heating ele- 
ment. Element has two sur- 
faces on which pipe ends and 


Entire bore of joining surfaces 

on plastic pipe and socket-type 

fitting are heated in seconds to 

fusing temperature; are then re- 

moved from tool and joined, 

cooling to permanent bond in 
about 10 seconds 


fitting sockets are heated sim- 
ultaneously to fusing tempera- 
ture. 

Description: Thermo-Seal 
unit, available in two models 
for pipe sizes up to 2% in. and 


| n Equipment 
Cle: 


SANITA 
“HC-8 CHLORINATED 


| Alkaline Detergent 


. Dotianed for heavy duty soil removal c 
all food processing equipment. C 

heat-hardened solids into more soluble” 
form through chemical reaction. Ch 
inated for improved detergency. 

_ ceptionally effective on animal or vy: 

table fats. 


| FLASH-KLENZ 

| Organic Acid Detergent 

. Neutralizes and dissolves baked-on 

ee pats. Excellent for » yeti | and ¢ 

_ trating mineral-bonded soils. Keeps eq 

ment film-free and restores original | 

__ of surfaces. Non-corrosive. Extra effi 
in problem water areas. For 

Flash-Kleen. 


KLENZADE XY-12_ 
jodium Hypochlorite Sanitiz 


owerful bactericidal action, 
I! food handling equipment 


Ask About Our Sanitation Surveys 


KLENZADE PRODUCTS, INC. 


Systematized Sanitation All Over the Nation 
Dept. 31K BELOIT, WISCONSIN 
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maintenance 


up to 6 in. weighs less than 
ten pounds. 

It operates on 110 v, 60 cyc 
ac. Temperature in heating 
assembly is thermostatically 
controlled for proper fusing. 

Supplier: Tube Turns Plas- 
tics Inc., 2929 Magazine St., 
Louisville 11, Ky. 
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Describes centralized 
lubrication equipment 


Equipment and accessories 
for use in centralized lubrica- 
tion system are described in 
32-page catalog-82 from Lin- 
coln Engineering Co. 

High and low pressure lub- 
rication injectors, timing and 
alarm controls, and filler 
pumps are presented. There 
are also several pages de- 
scribing installation acces- 
sories such as tees, hose, flex- 
ible feed lines, couplings, 
valves, etc. 

Fully automatic, semi-au- 
tomatic, and manual methods 
of operation are included in 
the lubrication application 
equipment. 
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Non-metallic 
floor drain... 














. is intended for use 
where danger from sparks 
may be present; should be 
particularly suitable for 








radiation laboratories and 
areas where combustible 
fumes exist. Made of re- 
inforced, molded Fiber- 
glas, floor drain is avail- 
able from Josam Manu- 
facturing Co., Michigan 
City, Indiana. 
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for product purity 


The Roma Wine Company finds prevention far better than 
a cure. And less costly too! In order to assure their 
product’s purity, Roma specifies Nickel stainless steel in 
new equipment, and in replacing old equipment. There are 
good reasons for their policy—the same reasons that make 
Nickel stainless steels so highly suitable for other food 
processing applications. 


RESIST CORROSION Nickel stainless steels resist attack by 
chemicals and atmospheres over wide ranges of concentra- 
tion, pressures and temperatures. 


PREVENT CONTAMINATION The inherently hard, smooth 
surface of these chromium-nickel stainless steels makes a 
poor harbor for bacteria or other contaminants. 


EASY TO CLEAN Users find Nickel stainless steel equipment 
easy to clean and to keep hygienically clean. 


SPECIFY NICKEL STAINLESS STEEL Nickel stainless steel 
resists corrosive atmospheres, chemicals, and widely vary- 
ing temperatures and pressures. To protect the purity of 
your product and get long, dependable service life from 
equipment, specify Nickel stainless steel. 















THE INTERNATIONAL NICKEL COMPANY, INC. 
67 Wall Street, New York 5, N. Y. 







ROMA WINE COMPANY makes grape juice concentrate at the rate of 600 , 
gallons per hour in vacuum pans of chromium-nickel stainless steel. 
Typical of other stainless equipment used for safeguarding purity 
of Roma products are pasteurizers, heat exchangers, centrifugal 
pumps, agitator tanks and wine coolers. All these are fabricated 
from chromium-nickel stainless steel. 


se, INCO NICKEL 


makes stainless steel perform better longer 































e coupon below so we can rush you 
ox of 100 Kimwipes disposable wipers! 
your nanan in your own plant. Discover the cost 
ie you can make by replacing cloth in food 
s ‘ 
processing operations. 


5 pes 
W LE WA WIPERS 


Fill in and mail th 









DISPOSAB 





Available in handy pop-up packages or 
onto metal wall dispensers. 


greases. Use 
& sticky frost- 


for tho 


imwipes ary 
Use Kimwip oils and 


tion of shortening 
them wet for easy 


‘nas, SYTUPRS: sug ; 
Seana’ hands and ee Brinn 
wet and dry for keeping equip 


and sanitary- 


) Kimberly-Clark Corporation, Department Number FP-!0!, Neenah, Wisconsin 


Please send me my FREE package of Kimwipes disposable wipers, Type 1300. 
Name 

Firm Name 

Address 


City oe State 


Association 
News 


National Kraut 
Packers Assn. 


has elected as presi- 
dent J. Arthur Meet- 
er, vice president and 
eneral manager of 
eeter Bros. & Com- 
any, Union Grove, 
is. Meeter, who suc- 
ceeds Lon Flanigan, 
Jr., of Seneca Kraut 
& Picklin Co., 
Geneva, N.Y., had 
served as a_ director 
and as chairman of 
the Association’s tfe- 
search committee. 


Brewing Industries 
Research Institute 


Chicago, announces 
that contributions of 
over $15,000 recently 
have been received by 
B.I.R.I. in support of 
its research work. 
Contributors _ include 
American Society of 
Brewing Chemists, 
Brewers’ Assn. of 
America, the national 
organization of Master 
Brewers Assn. 

America and _ indivi 
ual_ districts of 

M.B.A.A. In addition 
to presentation of 
papers before pertin- 
ent industry conven- 
tions, the Institute 
regularly publishes 
‘Research Notes,” 
which report on the 
progress of the vari- 
ous B.I.R.I. projects. 


National 
Apple Institute 


Washington, DG, 
has appointed James 
B. Moore, 35, execu- 
tive vice president. He 
most recently had 
been with Container 
Corporation of Ameri- 
ca as national product 
manager for produce 
ows . Patterson 
ain, who had been 
Serving as executive 
vice president on an 
interim basis, has re- 
turned to his position 
as marketing specialist 
with Missouri Dept. 
of Agriculture. 


American Society 
of Bakery 
Engineers 


has elected as_presi- 
dent Robert Nicolait, 
Helms Bakeries, Los 
Angeles. First vice 
resident is Robert G. 

ibble, Interstate 
Bakeries Corp., Kan- 
sas City, Mo. 


For 

more information 
on product at 
left, circle 6221 
see information 
request blank 
opposite last page. 
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Flexible, clear tubing 
in large diameters 


Flexible, clear tubing — 
especially designed for use as 
milk-transfer hose in all ap- 
plications, as well as for use 
with beverages and _ other 
liquid-food product — is now 
available in stanadrd diameters 
to 2% in. ID. Larger sizes can 
be furnished; smaller sizes to 
0.12 in. ID can be supplied 
from stock. 

Designated Munray NT- 
470 Series, tubing can be 
cleaned with steam or chemi- 
cal bactericides. Formulation 
NT-470-B is approved by 
USDA for use with milk, 
beverages and fatty acids, 
while NT-470-F is_ suitable 
for general food processing. 

Supplier: Munray Products, 
Division of Textron, Inc., 
12400 Crossburn Ave., Cleve- 
land 35, Ohio. 
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Cuts grease, dirt 
to maintain equipment 


Heavy-duty liquid detergent 


is formulated for cleaning 
evaporator coils, air-cooled 
condenser coils, metal air 


filters, fans and other surfaces 
coated with grease and dirt. 

Calclean all-purpose cleaner 
dissolves heavy soil residues, 
yet is sufficiently mild, when 
mixed with water, for wash- 
ing hands. Detergent contains 
surfactants, grease solvents, 
alkaline cleaners, corrosion in- 
hibitors and water condition- 
ers. 

Supplier: Calgon Company, 
Hagan Center, Pittsburgh 30, 
Pa. 
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More helpful information 


Quarterly review of current 
industrial literature — useful 
data to help you solve your 
technical problems — will 
be found facing inside back 
cover. Use the convenient 
Reader Service Cards to 
secure copies of interest to 
you. 
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Van Camp 
Sea Food Co. 
solves disposal 
of 24,000 
gallons of 












waste water 







per hour... 








One 48-inch SwECO 
Vibro-Energy Separator cuts 
time in half, saves space, 
power and maintenance in 
efficient waste processing 
for Van Camp Sea Food Co. 
Port of Los Angeles. 
Nineteen other swEco units 
have served this major 
packer of Chicken of the Sea 
brand tuna, in production 
operations throughout the 
plant, for as long as 10 years. 
Since swEco has been on 
the job, costly installation, 
down-time, screen blinding 
and transmitted vibration 
have been alleviated — 
all serious problems with 
previous hexagon rotors. 
Greater recovery of solids 
from “stick water,” for 
recanning, meal or fertilizers, 
has been an added profit 
factor. For full details, 
application data, or free 
screening demonstration in 
your plant with your 
materials, write to 
SOUTHWESTERN 
ENGINEERING COMPANY 
4800 Santa Fe Ave. 
Los Angeles 58, Calif. 

Dept. 274. 


SWECO 
+ Vibro-Energy separators, 
grinding mills, finishing mills + 









ten, ont op eh 



































































"See SWECO Booth 1250-52 
Chem Show, Nov. 27-Dec. 1, N.Y.C.”’ 
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New all-weather 
WORK GLOVE 
























replaces jersey, cotton and leather 





Sure gripping — Repels grease and water — 
Flexible, warm, washable and long wearing 


The most efficient all-weather work glove combining 
safety, comfort and wear. The Tuf-Duk gives a sure 
grip on any material, keeps hands warm and dry out- 
doors and in. 

Tough vinyl-impregnated palm with lightly impreg- 
nated back repels grease and moisture. Stretchable 
jersey liner and wing thumb give perfect fit and hand 
dexterity. 


Available in driver’s style, safety cuff and knitwrist. 


FREE TEST OFFER TO D&B LISTED FIRMS 


All-Weather Tuf-Duk is one of more than 50 job-fitted 
types of Edmont coated gloves. Describe your opera- 
tion and problem, any grease, solvents, other chemicals 
present, temperature condition. We will send correct 
gloves (specify men’s or women’s) for on-the-job test- 
ing. Edmont Inc., 1212 Walnut St., Coshocton, Ohio. 
In Canada, Edmont Canada Ltd., Cowansville, Quebec. 









ALL-WEATHER TUF-DUK ... by 





dmont 
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SANITATION & MAINTENANCE 


Teflon lining saves 


$6700 yearly 


Prevents sticking on scale and chutes 


PROBLEM: Automatic scales for molas- 
ses-feed packaging have been used by 
Beacon Milling Company, division of 
Spencer Kellogg and Sons, Inc., Cayuga, 
N.Y. for years. However, since molasses 
clung and caked to hoppers, chutes and 
scales, company was troubled with fre- 
quent slowdowns and stoppages. 

Equipment had to be cleaned frequent- 
ly, see photo and caption left below, dis- 
rupting production schedules and idling 
crew of eight to ten men. In addition, 
when weighed feed was discharged into 
bags from sticky hoppers, bags were often 
improperly packed and had to be more 
frequently check weighed than under 
normal conditions. 

Solution: “Sticky” problem was re- 
ferred to automatic scale manufacturer, 
Richardson Scale Company, which ex- 
perimentally tried Teflon after determin- 
ing that SS linings and streamlined de- 
sign did not prevent sticking and caking 











worker wipes dust film from scale and chutes as 
a matter of good housekeeping, not as a neces- 
sity to keep product flowing. Total time for 

wipings averages 15 min per week 


AFTER: Using bucket of hot water and sponge > 


completely. To solve Teflon-to-steel ad- 
hesion problem, scale manufacturer con- 
sulted Raybestos-Manhattan, fabricators 
of the resin. 

For this job, R/M provided sheets of the 
tetra-fluoroethylene resin in three-ft 
squares, 1/16 in. thick, with one side of 
sheets etched for bonding to interior sur- 
faces of scale with R/M adhesives. 

On _ belt-fed Model GB-38 scale, 
Richardson applied Teflon to feeder side 
plates, leveling plate, belt section of feed- 
er housing, gate, plate and hopper-door 
plate. Scale has specially-shaped hoppers 
with rounded corners and extra-large 
discharge gates and openings. Richardson 
also used R/M Teflon machined shapes 
as buffers, bushings, bearings and seals. 

Results: Automatic scale for molasses 
feed at Beacon has not clogged once in 
four years of continual use. Teflon sur- 
faces accumulate no molasses deposits; 
are thoroughly scoured by free-flowing 


BEFORE: Caking of molasses feed in vertical 
chute of scale installation. Production delays 
to clean scale and associate equipment lasted 
from five to 15 min. In addition, interior sur- 
faces had to be scraped each noon and night 
to keep scale operative 
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feed. Only light dust film 
clings to equipment. 

Elimination of scale clogging 
saves about $1700 a year in 
down time. Also, cleaning 
time has been reduced by 90 
per cent resulting in saving 
of $5000 per year. Because of 
this experience, second scale 
now being added by Beacon 
at Cayuga will also be lined 
with Teflon. 

Teflon-lined scale is a prod- 
uct of Richardson Scale Com- 
pany, Van Houten Ave., Clif- 
ton, N.J. 
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Teflon sheets for feed scale 
are a product of Plastic Prod- 
ucts Division of Raybestos- 
Manhattan, Inc., Manheim, 
Pa. 
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Adhesive for bonding Teflon 
to metal is a product of Ad- 
hesive Department of Ray- 
bestos-Manhattan, Inc, 
Bridge, Conn. 
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Personal containers for 
athlete’s foot solution 


Skin-toughening solution for 
treatment and prevention of 
athlete’s foot, Onox, is now 
available in six-oz spray bot- 
tles. Personal containers will 
enable industrial nurses to 
dispense solution to workers 
with active cases of athlete’s 
foot for uninterrupted daily 
applications in plant and at 
home. 

Protection is economical; 
five treatments are stated to 
cost about one cent. Squeeze 
bottles are refillable from gal- 
lon containers sold at bulk 
prices. 

Supplier: Onox, Inc., Dept. 
5-R, 121 Second St., San Fran- 
cisco 5, Calif. 
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Quarterly review 


Quarterly review of selected 
technical catalogs and bul- 
letins offered by suppliers, 
will be found facing inside 
back cover. 
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THE COMPLETE LINE OF | 
AUTOMATIC EGG WASHERS | 






















The specially designed nylon brush- 
ing action of the patented Seymour 
Nylo- matic washer, cleanses eggs 
gently without immersing. 













There's a Nylo-matic washer for ev- 
ery size egg handling operation .. . 
from the small, one operator machine 
to the Senior model with a capacity 
of 60 cases of eggs an hour. 











Yes ... you CAN wash eggs auto- 
matically . . . Nylo-matically. You 
get more with a Seymour . . . you 
can do more with a Seymour. 


Write today, for full details! 
















Fast pace 










in a small space! 








Seymour Foods, Inc. Box 116, Topeka, Kansas 
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Write today... Learn the facts! 
expert a OTL without obligation 


It costs you nothing to learn the true efficiency 
level of your present maintenance and sanitary 
programs. A DuBois on-the-spot survey may 
provide the answers to: 1—Automation and how 
it fits your picture; 2—More efficient use of labor; 
3—How to achieve improved levels of cleanli- 
ness; 4—Overall cost reduction. Learn the facts 
first hand, then evaluate them for yourself. 
Write today on your letterhead. 





, : 5 
D re iss oOo P| P= \ DuBois Chemicals, Inc. 


Hy Cincinnati 2, Ohio 
~ Chemicals 
“es genet 
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Renovined Star-Kis€ Tung Quality 
Assured at Puerto Rico Cann 
through Vilter Refrigeration — 


STAR-KIST FOODS, INC., with headquarters at Terminal Island, California, 
packs a wide variety of tuna and special tuna products and other sea foods. 














Refrigeration and air condition- 
ing for the entire Star-Kist 
Caribe plant is provided by six 
8-cylinder Vilter VMC com- 
pressors. Thomas W. Crump 
(left), President of Star-Kist 
Caribe, Inc., and Louis Marin- 
covich, dock and fish room 
supervisor, are shown inspect- 
ing the ultra-modern refrigera- 
tion system. 



































Star-Kist Caribe tuna cannery fronting on the open sea of the Mayaguez 
roadstead, Puerto Rico. The modern tuna packing facilities here compare 
with the finest in the world. 


Helping to meet the growing demand for canned tuna products in the 
world markets is the Star-Kist Caribe cannery in Puerto Rico. Because 
of the specialized problem created by the plant’s tropical location, 
effective refrigeration was of vital importance. Vilter refrigeration was 
selected to meet the demanding environmental conditions. 


Six 8-cylinder Vilter VMC compressors were installed to fulfill the 
refrigeration and air conditioning requirements of the entire plant. 
As the fish are unloaded from the tuna seiners they are immediately 

laced in a 165,000 cu. ft. cold storage freezer where they are frozen and 

eld at 0° F. When the tuna are ready for processing they are thawed, 
butchered and cooked. Cooling is then necessary prior to packing and 
again after the cans are removed from the retorts and readied for the 
labeling operation. Due to the tropic location of the plant, with its 
extremely high relative humidity, air conditioning of the packing room 
is required for worker comfort. 


The Star-Kist people were very satisfied with the Vilter installation. 
They were particularly pleased with the draft-free air conditioning of 
the packing room and the uniform temperature maintained throughout 
the entire area. 

Why not see your nearest Vilter distributor or write Vilter direct for 
helpful advice on your vessel, or shore plant cannery refrigeration needs. 


Engineered, sold and installed by VILTER DISTRIBUTOR 
Eugene P. McDonald Inc., Mayaguez, Puerto Rico. 





Vilter Manufacturing 
Corporation 
Milwaukee 7, Wisconsin 


Air Units © Ammonia and Freon 
Compressors ® Two-Stage and 
Booster Compressors ® Water and 
Brine Coolers ® Blast Freezers 






Write for helpful 


NVA 
(R) 







F Evaporative and Shell and Tube bulletins to ? 
refrigeration Condensers c, Pipe Coils Vilter Manufacturing 
air conditioning alves and Fittings ® Pakice and Corporation, Dept. D-617 

Polarflake Ice Machines 2717 South First Street 





Liquid Transfer Systems 
Air Agitated Ice Builders 





Milwaukee 7, Wisconsin 
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sanitation 


Provide easy access to 
controlled temp areas 


Lightweight _plastic-insulated 
doors are double hinged 


Uses: Lightweight plastic 
pass doors, called Jamolite, are 
designed to provide insulation 
and easy access to refrigerated 
and_ controlled-temperature 
areas. 

Features: Weight of the 
doors is less than half that of 
conventional metalclad wood- 
en pass doors. Light weight 
results in an easier to open 
door. 

Door shells are constructed 
with an outer shell of fibre- 


ae Bega aN See 2 
Kick-plate on all-plastic doors is 
a 48 inch high strip of neoprene 


glass. Foam plastic between 
the shells fills the voids with 
an inch of insulation. 

Since the foam-fill bonds to 
all surfaces inside of a door 
panel, it gives the doors 
strength and rigidity. Manu- 
facturer claims that it pro- 
vides about twice the insulat- 
ing value of conventional in- 
sulating material. 

Description: Doors are sup- 
plied as single or two leaf 
units, hinged to swing in both 
directions. Front and _ back 
faces of the doors are covered 
with a tan fabric-reinforced 
neoprene kick-plate to 48 
inches high. 

An eight-inch circular glass 
window in each door provides 
visibility through the door. 
Gaskets around the door edges 
protect against open gaps 
around the doors. 

They are manufactured in 


| 


ve: 


a 








stalled at Dulany Foods, Inc 










Has high strength and long service life 








SANDVIK 
Stainless 
STEEL BELT 
CONVEYORS 
Simplify 
Bacteria 
Control 


Sandvik stainless steel belt conveyor tn 


Exmore 


Va. carries beans through inspection. On 
return pass, beit is continuously sprayed 


with chlorinated water. 


matter 


_@ Is easy to clean 
© |s impervious to food acids and cleaning — 


agents 


_« © Provides smooth surface for easy slide- 


handling or discharge 


jas high heat-transfer efficiency for 
g, cooling or heating 


SANDVIK 


IN Sia 


WN BELT 
LNT Ae 
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stainless belt — : 


—¢ Eliminates “hiding-places" for organic — 
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maintenance 


five colors — white, ivory, 
blue, salmon, and blue-green. 
Door jambs are wood and 
painted in colors to match the 
doors. 

Supplier: Jamison Cold 
Storage Door Co., 428 Forest 
Drive, Hagerstown, Md. 

6234 on Reader Service Slip. 


Plastic tank lining 
maintains product purity 


Uses: For renewing interior 
of existing tanks in breweries, 
wineries and allied plants, 
also for coating exceptionally 
large tanks erected at job site. 

Features: Epoxy coating 
forms a tough, smooth surface 
that is easily cleaned and will 
not influence product quality, 
color, taste or odor. Coating 
has undergone extensive field 
testing with excellent results, 
according to manufacturer. 

Pfaudlon 201, as the for- 
mulation is named, is applied 
to base metal with conven- 
tional spray equipment and 
then heat cured. Coating may 
be specified on new equipment 
ordered from manufacturer. 

Supplier: The Pfaudler Co., 
1134 West Avenue, Rochester, 
N.Y. 
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“Gee, Mr. Tollyson . . . guess 
| turned the valve on your new 
mixer too tightly"... 
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*Reg. U.S. Pat. Off., 
* W. R. Grace & Co. 
**Reg. U.S. Pat. Off. FMC 





Branches in principal cities. In Canada: Natural Products Corporation, Montreal and Toronto. 
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o Man’s Land"’ for Crawling Insects... 








NONE 


For safe, fast-acting insect control! 


Now, with Fairfield’s new DRIANONE, formulators, manufacturers and PCO’s 
have a remarkably effective, safe residual insecticide base developed for use 


_ in critical areas where hazardous toxicants are dangerous or simply won't do. 


Newest addition to the Powco line of specialty products, DRIANONE is a lab- 
tested, field-tested and job-tested, specially conditioned silica aerogel (Dri- 
Die*) with Pyrenone** added. 

As a result, it is a silica dust that’s easy to handle. DRIANONE, unlike others, 
stays put, doesn’t float or cloud. For Fairfield’s special conditioning process 
makes DRIANONE easy to apply. 

, Pyrenone, Fairfield’s own piperonyl butoxide and pyrethrins combination 
fortifies new DRIANONE. It gives this highly effective residual insecticide im- 
mediate and positive insect control. It provides the fast knockdown and kill that 
customers prize—the action that sells. 

And DRIANONE is effective over long periods of time. Stable and non- 
deteriorating, this specially conditioned silica aerogel is unaffected by long 
exposure to air, heat and light. 

Together, this proved silica dust and Pyrenone form a top team. They form 
DRIANONE—a truly safe insecticide base proved effective against all crawl- 
ing insects, resistant or otherwise. Consult your Fairfield representative today 
for other DRIANONE bases, Dri-Die, and Pyrenone concentrates. 


Putting Ideas: to Work 


FOOD MACHINERY AND. CHEMICAL CORPORATION 


Fairtield Chemicals 


Sales Headquarters 
441 LEXINGTON AVENUE, NEW YORK 17, N.Y. 
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grains and flours is now possible with the advanced 
filter design of this new pneumatic transfer unit. 


Newest FULLER portable transfer unit 
handles dusty materials 





Designed to handle a wide range of dusty materials such 
as plastics, chemicals, grains and flours, the newest Fuller 
Transfer Unit is a continuous filter type for dense stream 
pneumatic conveying. 

Principal design feature of the new high capacity transfer 
unit is a newly developed, completely automatic filter. This 
unit is of extremely simple construction, its filter elements 
being cleaned continuously by a single master valve driven 
by a hp. motor. The valve has only one moving part, the 
rotor, which is carried in two bearings, sealed for life. 

Fuller Portable Airveyor Transfer Units are of the com- 
bination vacuum-pressure type, with the vacuum side pick- 
ing up the material and the pressure side delivering it to the 
desired destination. Unit is available with power supply by 
either electric motor (as shown here) or gasoline engine. 

Low cost, rapid handling to and from cars, trucks, storage 
bins and silos is available for many granular and pulverized 
materials. Hook-ups are fast and the unit is quickly moved 
from one job to another. Materials movement is rated up 
to 20 tons hourly in 3” or 4” lines. 


See Chemical Engineering Catalog 
for further details and specifications. 


FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


Subsidiary of General American Transportation Corporation 
Offices in Principal Cities Throughout the World 





6237 on Reader Service Slip. 


Fuller 








3140 
A-299 


PT eee la et tl: mee ad 











sanitation 


Cuts cold-air losses, 
stops ingress of insects 


Features: Air curtain prac- 
tically eliminates escape of 
cold air and entrance of warm 


Air curtain can be directed to 

suit user by easy adjustment of 

nozzle louvers. Air stream is of 

sufficient velocity to entrap air 
in immediate vicinity 


air by directing stream of air 
over face of open doorway. 

Air isolation curtain is also 
a barrier against insects, dust 
and odors. 

Description: Miniveil air 
curtain is constructed of alu- 
minum for lightness and cor- 
rosion resistance. Six-ft model 
weighs only 80 lb. 

Unit can be installed with 
fan mounted at either end and 
operates on 110 or 220 v ac. 

Supplier: Dyfoam Corpora- 
tion, Miniveil Division, 220 
Cherry St., New Castle, Pa. 
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Effectively cleans, 
sanitizes and deodorizes 


Liquid detergent that cleans, 
destroys bacteria and deodor- 
izes may be used with sponge, 
mop or floor machine; can be 
applied by spraying or flood- 
ing. 

Detergent, according to lab- 
oratory tests, shows complete 
kill at 1:80 dilution against 
both gram-positive and gram- 
negative test organisms. 

At recommended concentra- 
tion of 1% oz/gal, 1% oz of 
detergent in solution will clean 
and _ sanitize approximately 





Dow Corning 


SILICONE 
DEFOAMERS 













TRIM 


PROCESS 
COSTS 


Most effective. Dow Corning sili- 
cone defoamers are best for banishing 
space-filling, time-eating foam in the 
processing of any foamer . . . from 
asphalt to beans to peas to zeins. 
Dow Corning Silicones start quicker, 
last longer. Eliminate messy and un- 
sanitary foam-overs. Turn mainten- 
ance into production time. 


Most efficient. Even the most violent 
foamers are tranquilized with a tiny 
amount of a Dow Corning silicone 
defoamer — often one part silicone 
solids per 10 million parts foamer is 
effective. For true economy, change 
to a Dow Corning antifoamer or 
defoamer. There’s one just right for 
your product and system — oil, 
aqueous or food. 


FREE SAMPLE 


Send today for a generous trial sample 
and full data. Please specify type of sys- 
tem. Address Dow Corning Corporation, 
Midland, Michigan, Dept. 4922. 


Dow Corning 
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1500 sq ft of surface; one gal in 
solution will clean about 127,- 
950 sq ft. 

Detergent has been approved 
by Meat Inspection Division, 
Poultry Inspection Division 
and Agricultural Research 
Service of USDA. It has also 
passed the Association of Offi- 
cial Agricultural Chemists 
fungicidal test. 

Liquid detergent, named 
Armosol, is odorless and read- 
ily soluble in hard or soft 
water. It is non-staining and 
non-irritating. Product is 
available in 5 and 55 gal drums. 

Supplier: Industrial Soap 
Division, Armour and Com- 
pany, 401 N. Wabash Ave., 
Chicago 90, Il. 
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Pressure-sensitive 
Tefion tape from 
V4 to 12 in. wide 


Uses-Features: Teflon tape 
with pressure-sensitive back- 
ing is suitable for wide variety 
of electrical and mechanical 
applications. It can be used 
for slot linings and spot in- 
sulation, also as chute 
linings, conveyor belt surfac- 
ing, table coverings and other 
facings. 

Tape widths range from 
% in. to 12 in. in %-in. in- 
crements. 

Cast Teflon Film’s upper 
temperature limit is 350 F for 
continuous service; is 400 F 
for short-time applications. 

Description: Type IT tape 
consists of laminate of Dilec- 
trix Type S Teflon film bonded 
to a high-tack adhesive layer. 
It is made in 2, 3 and 4 mil 
Teflon thicknesses with an ad- 
hesive thickness of 1% mil. 

Tape has tensile strength of 
3000 psi in both directions and 
dielectric strength of 3000 
V/m. Bond strength to steel 
is 40 oz/1-in. width. 

Supplied with release-paper 
backing to facilitate handling, 
tapes are available in continu- 
ous roll lengths of 50 ft, longer 
lengths when desired. 
Supplier: Dilectrix Corpora- 
tion, Allen Blvd & Grand 
Ave., Farmingdale, Long Is- 
land, N.Y. 
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SAVE MONEY ! 


There’s a difference, as you can see! The 10-groove 
D-section sheave in the foreground is replaced with 
the narrow 8-groove 5-V Dyna-V sheave on the line 
shaft. Same power, in a far more compact installa- 
tion, with a $477 difference in price. And big future 
savings in belt replacement costs! 

Everyone is going Dyna-V! Thousands of in- 
stallations reveal that Dyna-V performance is even 
better than promised when we first introduced this 
new compact drive. In medium and high horse- 
power ranges, savings go as high as 30%! 


SAVE SPACE, SAVE WEIGHT, 







Dyna-V can handle 3 times as much power in the 
same space. Dyna-V Sheaves decrease shaft over- 
hang, increase bearing life. And Dyna-V Belts 
possess all premium qualities. Conditions requiring 
static conductivity or resistance to oil, moisture and 
heat are met by Dyna-V’s one grade—the finest. 
Ask your Dodge Distributor, or write us for com- 
plete drive bulletin. Dyna-V Drives are available 
for capacities from 1 to 1500 hp. 

Dodge Manufacturing Corporation, 2400 Union St., Mishawaka, Ind. 
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of Mishawaka, Ind. 


’ CALL THE TRANSMISSIONEER, your local Dodge Distributor. Factory trained 
by Dodge he can give you valuable assistance on new cost-saving methods. 
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Now...mix or blend big tanks 
with less installed power 


This side-entering mixer will deliver 
up to 50% more fluid flow per 
horsepower. 

It’s one of the new series of 
LIGHTNIN Side Entering Mixers—a 
Hi-Flo line especially designed to 
handle the big jobs economically. 

These mixers give you extra 
pumping capacity. More usable 
blending and mixing power for every 
unit of power input. You save on 
power load, on hookup, on installa- 
tion costs... yet you get the same— 
or better—results. 

For example: if you’re now using 
15, 20, or 25 hp to blend a tank, 
you can do the same job in the same 
' time with a LIGHTNIN Side Entering 
Mixer rated at 10, 15, or 20 hp, 


respectively. That’s a saving of 5 hp 
—lets you operate more mixers 
without increasing your plant load 
capacity. 


Get details now. You get economy and 
rformance like this only with new 
IGHTNIN Side Entering Mixers: the 
hollow quill NSE Series with inde- 
i shaft support; the new RSE 
ries with mixer shaft directly con- 
nected to speed reducer; and the 
V-belt driven VSE Series. 

For details, call your LIGHTNIN 
Mixer representative. 

He’s listed in Thomas’ Register 
and in the yellow pages of your 
telephone book. Or write directly 
to us for Bulletin 526. 


“Lightotn Mixers 


MIXCO fluid mixing specialists 


MIXING EQUIPMENT CO.., Inc.,132-k Mt. Read Blvd., Rochester 3, N.Y. 


In Canada: Greey Mixing Equipment Ltd., 100 Miranda Averue, Toronto 19, Ont. 
In Europe: Lightnin Mixers Ltd., Poynton, Cheshire, England 
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sanitation 


Scrub & polish floors 
in single pass 


Features: Cleaning machine 
applies solution over 45-in. 
swath; scrubs, vacuums up 
dirty solution and dries floor, 


Automatic scrubber covers 30,- 
000 to 35,000 sq ft/hr under 
average conditions 


all in single pass. Scrubber 
can also be used for polishing 
45-in. swath while simultane- 
ously vacuuming dust and dirt. 

Description: Advanced Con- 
vertamatic 450 is powered by 
7-hp gasoline or propane en- 
gine. It can move forward or 
in reverse with variable speed 
from 0 to 185 fpm. 

Other models of scrubber 
are made for 24-in. and 21-in. 
cleaning swath. 

Supplier: Advance Floor 
Machine Company, Spring 
Park, Minn. 
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“That's Grandma? !" 
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Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 


Pioneers In 
Industrial 
Research 

Since 1881 
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Quickly, safely 
makes or breaks 
liquid connections 


Uses cams to eliminate 
nuts and bolts 


Uses: For connecting and 
disconnecting flanged pipe or 
hose joints. 

Features: Coupling that re- 
places conventional nuts-and- 
bolts flanges has cams which 
serve as locking device. Leak- 
proof connections are made 
quickly. It takes but three 





Six-in. stud coupling open, above, 
and with blind flange, below. 
C-L Couplings are made to 
150-lb ASA specifications. For 
corrosion resistance, cams are 
made of 410 SS and flange 
faces are nickel plated 


seconds to set one cam, about 
10 seconds to make complete 
connection. 

Coupling system is safer. It 
eliminates “drift-pin” and 
“finger” method of lining up 
flanges and minimizes possi- 
bilities of dropping one flange 
connection. 

Description: C-L Coupling 
has cams permanently attached 
to one of two flanges. Two 
cams are used on flanges for 
2-in., 3-in., 4-in. and 6-in. 
pipe; three cams are used on 
flanges for 8-in. pipe and 
larger. 

In making joint, the two 
flanges are brought together 
with one flange resting inside 
the cams. Cams are then 
tightened with nine-in. steel 
rod or end wrench. Perma- 
nently positioned “O” ring 
gasket is part of coupling. 

Supplier: Camlock Flange 
Sales Corp., 39 Redfern Ave., 
LI, New York. 
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Figs. 704-T and 704-B—TYPE 316 STAINLESS STEEL—SIZES 14” to 2” 
TEFLON OR BUNA-N SEATS AND SEALS 


e TOP ENTRY FOR EASY IN-LINE MAINTENANCE 
@ QUARTER-TURN OPERATION 

e SELF-ALIGNING BALL 

e STRAIGHT-THROUGH FLOW 

e COMPACT DESIGN 

e LOW OPERATING TORQUE 
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PRECISION 
PERFORMANCE 
IN 

CORROSIVE 
SERVICE 


Now you can have the corrosion- 
resistance of Type 316 Stainless Steel 
in the same Lunkenheimer Ball 

Valve design that is proving so efficient 
in bronze. Every part, including the 
Teflon or Buna-N seats, is precision 
machined to provide leakproof 
performance in corrosive liquids, gases, 
and slurries. Corrosive atmospheres 
are no threat to solid Stainless 

Steel bodies and bonnets. Recom- 
mended for both pressure and 

vacuum applications. 


LUNKENHEIMER 
Get Circular 6/2 
from your 
distributor or 
The Lunkenheimer Co., 
\ 5 Cincinnati 14, Ohio. 


UP W OLY 
L-561 24 
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At farm sites, mobile boiler is 
quickly brought into operation 
by connecting electricity. Front 
of boiler is at rear of truck. Two 
fuel tanks installed behind 
boiler have 275-gal capacity, 
sufficient for firing boiler at full 
capacity for nine hours. Truck 
also mounts 80-gal water tank; 
however, tank is connected to 
water tap when boiler is 
operating to automatically 
replenish water supply 












For part-time steam in diverse, 
remote locations Delaware Mushroom 
Corporation... 




























/ NY 
Roey Miller, farm manager, inserting steam-hose 
nozzle into mushroom-house door. Steam at 125 
pst pressure is “piped” from boiler through two 
1-in. diam flexible hoses. Packaged boiler operates 
automatically; reaches full head of steam within 
15-25 min of push-button startup 












FP STAFF 


TRUCK-MOUNTED PACK- 
AGED BOILERS at Delaware 
Mushroom Corp., now supply 
steam for pasteurizing mush- 
room houses before beds are 
filled with compost, for pas- 
teurizing compost beds after 
they are in place, and for pas- 
teurizing casing soils. In the 
past, coal-fired, stationary 
boilers were used; however, 
operating and labor costs were 
excessive. 

Company grows mushrooms 
at 11 locations — seven at one 
farm and four at a second farm 
— all located within 30-mi 
radius of cannery at Concord- 
ville, Pa. 

Steam is furnished to these 
farms, which have a combined 
annual output of 14% to 2 mil- 
lion pounds of white mush- 
rooms, by two traveling oil- 
fired boilers of 70 and 100 hp. 

Following a process similar 
to that developed by Dr. E. B. 
























... to economically supply 11 farms 


within 30 miles from cannery 


Lambert, USDA, steam is ini- 
tially fed into mushroom 
houses, see photo below, till 
air temperature reaches 140 F. 
Once attained, steam is throt- 
tled back to maintain temper- 
ature for minimum of four 
hours. 

After house has cooled and 
compost beds are filled, steam 
is again introduced to bring 
air and compost temperature 
to 140 F, 

Casing soil is pasteurized by 
parking soil truck alongside 
boiler truck. Soil temperature 
is raised to, and maintained at 
180 F for 30 min by connecting 
steam hose from boiler to per- 
forated steam-pipe racks laid 
in bottom of soil truck. 


Mobile, self-contained units 
not only mount boilers but 
also fuel and oil tanks and 
other necessary accessories, 
see photo above. They speed 
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up steam service at farms, 
provide better heat control and 
substantially reduce manhours 
spent in pasteurizing opera- 
tions. 

Only one manhour is now 
required for pasteurization 
versus seven and one-half 
hours formerly needed. With 
the mobile boilers, most of 
worker’s time is spent hooking 
up steam hoses and keeping a 
check on temperature in mush- 
room houses or beds. 

Boilers function automat- 
ically and operate at fuel-to- 
steam efficiency of 80 per cent 
or better. Continental Boilers, 
as the steam generators are 
designated, are of two-pass 
construction, and are made by 
Boiler Engineering & Supply 
Co., Inc., Phoenixville, Pa. 

Boilers deliver 2415 lb/hr of 
steam (70 hp) and 3450 lb/hr 
(100 hp). For this application, 
they were fitted to fire No 2 
fuel oil. 

One boiler was mounted by 
personnel at one mushroom 
farm and the other by the 
manufacturer who also in- 
stalled and tested all automatic 
controls. 

Management of Valley Green 
Mushroom Farms has been so 
pleased with the operation of 
the mobile units that it is now 
considering automating the 
pasteurization process one step 
further by installing tempera- 
ture controls in the beds and 
houses to automatically regu- 
late the boilers. 
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TYPICAL 
VERTICONE LAYOUT 
FOR FOOD 
PROCESSING 


FEEDER 


SCREW CONVEYOR 


VERTICONE 


DISCHARGE 


BURDEN BELT 


Verticone is a patented product of the Johnson-March Corporation 




















permits 
continuous 


addition 






of liquids 


to solids 





VERTICONE® CONDITIONER with jet spray 
coats or impregnates particles, granules 
or powders without degradation. 


e lowers costs e improves quality e handles moisture 
and/or pressure sensitive materials e capacities from 
300 lbs. to 150 tons per hour e speeds production 


in food processing Some of the food indus- 
try applications in which Verticone has demonstrated 
its efficiency are: moisture in grain processing, aro- © 
matic oils to instant coffee, animal fats and syrups to : 


dog food, protein extracts to animal feed, coloring and 


flavors to sugar, color to salt, liquids to cereals. 

The services of Johnson-March engineers and the 
new Johnson-March test center are available to help 
solve your material conditioning problems. Write 
today for information on Verticone and tell us about . 


your problem in the application of liquids to solids. 





3018 Market Street 
Philadelphia 4, Pa. 





AR ( | « 
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Air Defrost Increases 


Efficiency of Low Temperature 


Blast Freezing 





The King Company’s many years of ex- 
perience have provided them with operating 
data on the various defrosting methods. King 
Co. engineers have found air defrost most 
advantageous. Some of the more important 
benefits are: 


1. Freezing units are usually located outside 
of the cold room, saving valuable space, 
making service easy and comfortable. 


2. Units may be defrosted in 20 to 30 min- 
utes, once every two days to once every 
two weeks. 


3. Defrosting operation requires minimum 
maintenance . . . no expensive defrosting 
agents are used ... longer life for equipment 
is assured. 


4. Full freezing capacity up to defrost time; 
longer periods between defrosting are re- 
sults of higher capacity heat transfer 
engineered into King time-tested ‘“‘wide- 
spaced”’ coil fins. 


King engineers are always ready to advise 
operators of freezing or storage plants of the 
best procedure for any particular problem. 
This service is provided at no extra cost to 
users of King Sharp Freeze Systems. 


50 years of experience is at your service 


COMPANY OF 


OWATONNA 


OWATONNA, MINNESOTA 
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Sizes frozen french fries 
up to 8000 Ib/hr 


Uses: For size grading fro- 
zen french-fried potatoes, unit 
can also be used for grading 
similar-shaped products such 
as carrot or pickle strips. 

Features: Vibrating _ size 
grader has three decks for 
separating products into three 
sizes; can classify from 6000 
to 8000 lb/hr. 

Machine obtains size separa- 
tion by conveying products 





Three-deck vibrating grade sizer. 
Unit is also custom designed and 
fabricated with single or double 
decks_in various lengths and 


widths 


over solid plates and plates 
having holes of various sizes. 
For fast changeover from one 
size to another, perforated 
plates are fastened with quick- 
release clamps. 

Description: Grader is 4 ft 
wide and 10 ft long; perforated 
plates are 4 ft wide and 2 ft 
long. 

Solid plates are made of 
stainless RIGID-tex metal, 
made by Rigidized Metal Cor- 
poration, Buffalo 3, N.Y. to 
promote free movement of 
product at desired flow rate. 

Supplier: Key Equipment 
Co., Inc., 217 East Broadway, 
PO Box 406, Milton-Free- 
water, Oregon. 
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Designs moulder-panner 
for better sanitation, 
lower maintenance 


Cross-grain moulder-pan- 
ner, designated Model K-6, 
has integral belt and belt- 
frame units for transfer and 
moulding belts so that they 
can be readily removed for 
complete cleaning. Belt frames 
are of tubular construction to 
avoid inaccessible surfaces; 
endless belts are without lac- 
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American Instruments have 
every quality required to 
match your process needs 


American Bi-Metal Thermometers make accurate tempera- 
ture readings sharp and sure because: 1) they are precision- 
built for sustained accuracy and 2) have the unique 
Maxivision® dial that eliminates point-of-view differences. 
Stainless steel construction safeguards against corrosion. 
Hermetically-sealed models meet the severest service con- 
ditions. Dial sizes: 2”, 3” and 5”. Temperature ranges to 
suit the application. All types of connections. Stems to 24”; 
wells to fit all lengths. Write for Catalog 155. 


American Temperature and Pressure Regulators give the 
fastest corrective response because: 1) the stem can’t bind 
and retard valve action; 2) a bellows seals off the stem and 
makes practical a nonleaking packless valve. They are pre- 
cision regulators that accurately control your most critical 
temperatures and pressures. Maximum use is made of stain- 
less steel and bronze. Regulator sizes: For temperature— 
1%” to 4”. For pressure — 4%” to 2”. Operational ranges: 
Temperatures as low as —15°F. to 50°F.; as high as 
240°F. to 340°F. Pressure—250 Ib. design. Write for Bul- 
letins 114C and 116. 


AMERICAN INDUSTRIAL INSTRUMENTS 
A product of 

MANNING, MAXWELL & MOORE, INC. 
Gauge and Instrument Division « Stratford, Connecticut 
Canada: Manning, Maxwell & Moore of Canada, Ltd., 
Galt, Ontario 
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control 


ings to avoid dough scuffing. 

Pressure board on machine 
also has endless belt without 
lacings. It is entirely enclosed 
and of sanitary construction. 

Moulder head has sanitary 
feed hopper with safety cover, 
safety guard for rolls and 
front-roll scraper. Locking 
device for roll-setting adjust- 
ment eliminates gear backlash. 

Unit has vibrating, SS dust- 
ers that accurately distribute 
dusting flour on head rolls, 


Moulder-panner has transfer-belt 

drive at head end of belt, leav- 

ing open area under transverse 
section for pan conveyor 


transfer belt and moulding 
section. Dusters are equipped 
with individual rate controls; 
shut off automatically when 
no dough pieces are moving 
through unit. 

Panning area is_ entirely 
open and accessible. Panner is 
of underneath pan-stop design 
with two extra-long pan stops. 
Dough slide and baffle at end 
of moulding section maintain 
accurate panning. 

Supplier: The J. H. Day 
Company, Division of The 
Cleveland Automatic Machine 
Co., 4982 Beech St., Cincin- 
nati 12, Ohio. 
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Vote for large reproduction of your 
favorite cartoon on the Reader Serv- 
ice Slip. 
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reduces costs 
increases profits 


m Fuel Costs — less than a ten-effect evaporator, requires no steam, no water. ll Easy Installation — 
no expensive piping. Unit is compact, requires far less installation space. @ Low Labor Cost — unit 
is nearly self-operating with push-button cleaning cycle. M Higher Product Quality — once-through 
circulation reduces in-process time. Product temperature is much lower than with modern steam 
units insuring maximum Whey-Protein Nitrogen values. All stainless steel contact surfaces and built 


to 3A standards. m Versatility — with the DR unit, whey can be condensed to 60% total solids con- 


tinuously, while skim and whole milk, buttermilk and other products are processed just as easily and 


economically in a wide range of densities. @ Literature and further information available. 


HENSZEY COMPANY INC. 
Dept. FP Watertown, Wisconsin 
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Uniformly toasts 
breakfast foods 


Uses: For puffing and dry- 
ing breakfast-food products. 

Features-Description: Con- 
tinuous toaster, automatic in 
operation, increases toasting 
uniformity through close tem- 
perature control. 


Continuous toaster is designed 

to conserve floor space. It is of 

SS construction except for struc- 

tural framing members which are 

of regular steel, coated with 

heat-resistant paint. Tunnel is 
insulated 


Toaster is divided into sev- 
eral zones, each regulated by 
individual heater, fan and 
controls. Maximum air tem- 
perature for each zone is 600 
F. 

SS trays mounted on con- 
veyor cycle product through 
zones. Trays have perforated 
bottom through which air is 
continuously circulated dur- 
ing processing to help pro- 
mote uniform toasting. 

Specified product exposure 
is regulated by conveyor’s 
variable-speed drive. 

Supplier: Surface Combus- 
tion Division of Midland-Ross 
Corp., 2375 Dorr St., Toledo 1, 
Ohio. 
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Measure density without 
contact, moving parts 


Nuclear liquid-density gages 
have no moving parts; con- 
tinuously measure density of 
solution or slurry in process 
pipes without contacting ma- 
terial. ; 

Qualicon Liquid Density 


94 




































712NE 
“MAG-PIPE” Sensing Head 






laylor presents a MAGNETIC 





OUTSTANDING FEATURES 


High accuracy—'2% of full scale on most ranges. 


Full scale velocities as low as ¥ ft./sec., at only slightly reduced 
accuracy. 


Conductivity range—as low as distilled water. 


Rangeability— 1% to 30 ft./sec. full scale calibration, continuous 
vernier adjustment. ) 


Amplifier—solid state. 
Ideally suited for long transmission runs to a central control panel. ie 


Output signal—1-5 ma DC into any load from 0-3000 ohms. 
(Electro-Pneumatic Transducer or TRANSCOPE Electronic 
Control System). 


“Taylor Instewments / 
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“MAG-PIPE” Transmitter 


C} FLOWMETER TRANSMITTER 


j 








WITH 1/2% 


The new Taylor “MAG-PIPE” Magnetic Flow- 
meter Transmitter is a high quality, high perform- 
ance transmitter with an output signal of 1-5 ma 
suitable for transmission over long distances. It 
can therefore be used with miniature receivers and 
controllers in central control rooms. 

It is designed to measure flow of fluids with an elec- 
trical conductivity as low as that of distilled water. 
It is ideally suited for very low flows, viscous liquids 
and liquids containing suspended solids, since the 
flow is not in any way restricted by the primary 
element. 

The “MAG-PIPE” sensing head is mounted in the 
flow line. It comprises a flow tube, an AC magnetic 
circuit and two electrodes. The sensing head hous- 


ACCURACY 


ing is “hose-down proof” (explosion-proofing op- 
tional), and has Van Stone type flanges for easier, 
faster installation. 

The transmitter employs solid state components, 
being fully transistorized for long-term reliability. 
It is standard in fixed-range form, in which case 
calibration is factory set at the desired range. Op- 
tionally available with a full-scale vernier adjust- 
ment On two ranges. A built-in output meter doubles 
as a Circuit checking device. 

The “MAG-PIPE” Flowmeter Transmitter is in 
production. Consult with us on your difficult flow 
measurement problems. See your Taylor Field Engi- 
neer or write for Bulletin 98418. Taylor Instrument 
Companies, Rochester, N.Y., and Toronto, Ontario. 


MEAN ACCURACY FIRST 
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Gages, which are accurate to 
within 0.0001 specific gravity 
units, are subject of six-page 
bulletin released by Nuclear- 
Chicago Corporation. 
Instruments function by 
passing gamma rays from 
Cesium-137 source through 
measured material at rate that 










SOURCE 


MATERIAL 
FLOW 


RECORDER/ 
CONTROLLER 


TO VALVING 


ELECTRONIC 
UNIT 


DETECTOR 


Duo-unit — separate source and 
detector assembly — can be in- 
stalled as shown to obtain great- 
er sensitivity in small-diam proc- 
ess lines. Unit can also be 
attached in opposed position 
across diameter of any size pipe 
or tank. Mono-unit gage is sin- 
gle-assembly instrument which is 
installed as pipe section in proc- 
ess stream 


is inversely related to its 
density. High sensitivity is 
achieved by gages through 
special collimated source hold- 
er that provides narrow-beam 
geometry, see diagram. 

Detailed information on 
gages is presented in bulletin 
which also contains cross- 
sectional diagrams, typical 
process-control loops, sensi- 
tivity curves and installation 
photos. 
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Faster, tighter closing 
of heat-exchanger plates 


Uses: For closing plates on 
high-capacity heat exchangers 
after cleaning, hydraulic tight- 
eners can be adapted to De 
Laval models P14 and P15 
heat exchangers, in both ex- 
isting and new installations. 

Features: Automatic, hy- 
draulic plate tightener main- 
tains even pressure on top and 
bottom of plates during closing 


95 




































Yarway Series 
40 Impulse 
Steam Traps on 
stainless steel 
cooking kettles 












































from Yarnall-Waring Company, Philadelphia 18, Pa. 


BRANCH OFFICES IN 19 UNITED STATES CITIES « SALES REPRESENTATIVES THROUGHOUT THE WORLD 
STEAM TRAPS STOCKED AND SOLD BY 270 LOCAL INDUSTRIAL DISTRIBUTORS 


WHATS COOKING? 


More than 3 times as much production 
with Yarway Impulse Steam Traps 


Main objective of a recent modernization program at 
Lady’s Choice Foods, San Leandro, Calif. was more 
production—and they got it! 

One vital modernization step was the selection of 
Yarway Series 40 Impulse Steam Traps as a replace- 
ment of the old style steam traps formerly used. These 
Yarway Series 40 traps, designed especially for high 
capacity applications like the cooking kettles in this 
plant, were selected for (1) their effectiveness and (2) 
their small size which enabled them to fit into the new 
compact piping layout. 

Results? Lady’s Choice Foods has increased production 
from 2 batches a day to 7 batches a day. 

Can Yarway Impulse Steam Traps help you ‘‘cook up” 
more production and profits? Find out by letting a 
Yarway Engineer check your steam trapping. Write 
Yarway now. While you’re about it, ask for Bulletin 
T-1743. 





Lady’s Choice 
Foods plant 
superintendent; 
Jack McFeron, | 
checks valve on 
return line from 
Yarway traps 





YARWAY OFFERS IMPULSE STEAM TRAPS 
FOR THESE SPECIFIC OPERATING CONDITIONS 


AVERAGE EXTRA HEAVY LIGHT 
CONDENSATE CONDENSATE CONDENSATE 
LOADS LOADS LOADS 






| [ 
| | 
| ! 
| | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 


CAPACITY—PLUS & 
Yarway Series 40 traps feature not only high capac- ro <P 
ity, but also high temperature discharge characteristics, ' ond 
excellent low pressure operation, no airbinding, opera- ey 
tion against back pressures up to 40%, stainless steel — 
construction, . Series 60 Series 40 
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processing 


to eliminate plate warpage or 
misalignment. 

It provides perfectly bal. 
anced tightening that is faster 
and easier than manual meth. 
ods. 

Description: Hydraulic sys- 
tem includes a 3-hp motor, 
two hydraulic cylinders and a 





Hydraulic closing system for heat 
exchangers consists of the follow- 
ing parts: (1) upper hydraulic 
cylinder; (2) distance-piece ad- 
justing nut; (3) upper-distance 
piece; (4) pusher plate; (5) 
control lever; (6) carrying bar 
support; (7) lower hydraulic 
cylinder; (8) motor; (9) starter 
box; (10) piston ram 


pressure-relieve valve to pre- 
vent over tightening. 

Control is by single, spring- 
loaded lever that automatically 
returns to neutral position 
when released. 

Supplier: The De Laval 
Separator Company, Pough- 
keepsie, New York. 
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Surveys concentration 
by vaporization 


Nine types of evaporators 
are presented in 36-page 
catalog issued by Buflovak 
Equipment Division, Blaw- 
Knox Company. Various types 
of evaporators are _ shown 
schematically and in installa- 
tion photos, along with de- 
scriptions and discussions on 
operations and characteristics. 
Application examples are tab- 
ulated. 

Catalog 393 opens with a 
general description of evap0- 
rators, research and_ testing 
facilities available, and dis- 
cussion of multiple-effect 
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evaporators and recompres- 

sion. 
In addition to nine types of 
literature con- 


evaporators, 
tains diagrams and informa- 
tion on 10 pieces of auxiliary 
equipment. There is also a 
graph showing approximate 
steam usage of single-effect 
up to septuple-effect evapora- 
tors. Product list of materials 
that can be concentrated by 
evaporators is included. 
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Designs simple, 
sanitary tank gage 


Uses: For measuring milk or 
other liquid-food products in 
bulk-storage tanks. 

Features: Gage for tank-site 
reading is accurate to within 
4 of 1 per cent. 

It has ‘a magnetic coupling 





Unit construction of indicator 

mechanism speed __ installation. 

Mechanism of gage is slipped 

into sleeve, which with dome as- 

sembly, is permanently attached 
to tank 


that transmits float-and-arm 
movement to dial-and-pointer 
indicator. All parts of gage 
within tank are of stainless 
steel and are easily cleaned. 
Float arm, designed for per- 
manent alignment, is detach- 
able, 

Description: Model 580 Milk 
Tank Contents Gage has sleeve 
and dome assembly that is 
welded to tank. Indicator and 
its mechanism are held within 
sleeve by only three screws: 
Removal of mechanism does 
not take tank out of service. 

Indicator housing is com- 
pletely water proof and dial, 
11% in. in diam, has an ad- 
justable check pointer. 

Supplier: The Liquidometer 
Corp., Long Island City 1, N.Y. 
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PROTECT EDIBLE OILS AGAINST OXIDATION AND 


EFFICIENT, LOW COST, EASY-TO-INSTALL 


The deterioration of commercial edible oils during manufacture 
and storage can now be prevented by simple, inexpensive 
sparging with Airco nitrogen. If atmospheric oxygen is effectively 
excluded after deodorization and until the product is sealed in its 
final container, the shelf life and quality of edible and essential 
oils can be preserved. 
Airco sparging with nitrogen is an excellent method for flushing 
out oxygen from other oxygen-sensitive liquids such as citrus 
jvices, essential oils, wines, etc. 

Other Airco Sparger Uses 
Fluffing: The fluffing of such products as mayonnaise, salad 
dressings, shortening, peanut butter, ice cream, etc., is accom- 
plished by the super-saturation with minute gas bubbles. 
Controlled Fermentation: Sparging with oxygen, nitrogen or 
CO2 offers a simple means of controlled fermentation. 
Light Carbonation: The effervescence of wines and other bev- 
erages is simple and practical with an Airco Gas Sparger. 


AIR REDUCTION SALES COMPANY 
CUSTOMER SERVICE LABORATORY 


































RANCIDITY WITH 


AIRCO GAS SPARGING | 





The Unique Airco Gas Sparger : This clean, simple, compact unit does the job during the 
process flow with no disturbance of existing equipment. It is easy to install, low in price, 
efficient. For further information about Airco Gas Sparging of your products —fill out 
this coupon—mail it today. 


AIR REDUCTION SALES COMPANY 


Customer Service Laboratory 
1400 East Washington Ave., Madison 10, Wisconsin 


Please send me the following technical bulletins: 1. General princi- 
ples of sparging. 2. Edible oils. 3. Citrus concentrates. 


TITLE 
COMPANY 
ADDRESS - 


COUT Y reece 2 O NE 





| 
| | 
| | 
| 
| 
| | 
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QUALITY. 
FLEXIBILITY 


PLATE EVAPORATORS 


revolutionize evaporator techniques in leading juice 
and industrial food product plants across the country. 


Double effect with thermo-compression evaporator installed at 
Snively Groves, Inc., Winterhaven, Florida concentrates orange juice 
from 11° Brix to 60° Brix, evaporating 13,000 pounds of water 
per hour. 


THESE BENEFITS ARE IMMEDIATE ---WITH APV EVAPORATORS 


@ ELIMINATION OF HEAT DAMAGE — Minimum heat 
exposure time and hold-up quantity protects the 
flavor, quality and character of the product. Through- 
put time is as low as 30 to 75 seconds. 

COMPLETE FLEXIBILITY — Capacities and evaporating 
surface can be varied with quick and easy addition 
or removal of plates. 

QUICK START UP AND SHUT DOWN — by simple con- 
venient controls. 

IN-PLACE CLEANING — accomplished in minutes by 
rapid and thorough circulation. Stainless steel sani- 
tary construction. 

GREATER ECONOMY — Total energy consumption is 
low, multiple effects and recompression are easily 
provided. 

@ COMPACT, SPACE SAVING DESIGN — Average double 
effect unit fits in 18’ x 25’x9’ (high) space. 


THESE PRODUCTS ARE PRESENTLY BEING PROCESSED 
WITH APV PLATE EVAPORATORS 
JUICES — Apple Pectin, Berry Juice, Orange, 
Lemon, Apple, Pear, and Grape Juices. 


INDUSTRIAL PRODUCTS — Glucose, Corn Steep 
Liquor, Sucrose, Gelatin, Malt Extract. 


Also milk products and whey. 


Write for complete information and detailed brochure. 


A oh Reel a Nhe INC. 


137 ARTHUR STREET, BUFFALO, N. Y. 


Pioneers and developers of plate process 


equipment for the food and dairy industries 
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PROCESSING, INSTRUMENTATION 
and CONTROL 


Emulsion is pumped direct- 
ly to hopper of stuffer. Op- 
erator starts, stops stuffer 
with foot pedal 


Continual stuffer 


Speeds weiner making, 
makes air-free bologna 


Simplified unit eliminates batch filling; 
needs no vacuum or air pressure; aids 
rapid changeover and clean-up 


BATCH-FILLED sausage stuffers have 
been replaced by single continual stuffer 
at John Morrell & Co. at their Oakland, 
Calif., plant. Specially engineered pump is 
key feature of integrated air-free, non- 
pulsating casing stuffer — with which 
operators can stuff up to 6000 lb per hr 
of frankfurters, up to 9000 lb per hr of 
bologna from single horn. 

When bologna is run, one man alter- 
nately stuffs while other ties casing he 
has previously filled. On weiners and 
franks, one man stuffs while another dis- 
tributes filled casings to tying machines. 

Emulsion is comminuted in a Boss silent 
cutter and emulsified in a Griffith Mince- 
master, which also transfers it to hopper 
of De Laval stuffing system. 

Stuffer is simple. Hopper of 1000-Ib ca- 
pacity is located above the rotary gear 


Combination of variable-speed motor 
drive and positive-displacement pump 
helps operator handle emulsions at op- 
timum rate, depending on product con- 

sistency 


pump which has variable-speed drive. 
Operator slips casing over horn and steps 
on foot pedal to start pump. 

Months of intensive effort to control air 
in emulsion proved out the system, so that 
Morrell produces virtually an air-free 
product without use of air pressure or 
vacuum system. Absence of elaborate clo- 
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sure and sealing mechanisms 
for pressure or vacuum mini- 
mizes time for disassembly. 

Changeover to new product 
takes less than five minutes. 
Positive displacement pump 
efficiently removes product 
from lines with minimum loss. 

Responsible for in-plant de- 
velopment work on sausage 
stuffer were: John V. Riley, 
former Plant Superintendent, 
now Superintendent at Chi- 
cago plant; Nick Francioni, 
Plant Superintendent; and 
Robert I. Peters, West Coast 
General Manager. 

De Laval stuffer is product 
of The De Laval Separator Co., 
Millbrae, Calif., and Pough- 
keepsie, N.Y. 
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Greater flexibility for 
valve positioner 


Valve positioner, in addition 
to its primary function of pro- 
viding fast response for dia- 
phragm actuators, may be used 
either as simple controller or 
as position-indicator-transmit- 
ter. It may be used with di- 
rect- or reverse-acting re- 
sponse. 

Among optional components 
offered for instrument is a 
by-pass unit that enables con- 

troller air signal to 
be diverted direct- 


Valve positioner can be 
mounted on all current 
Taylor diaphragm-actu- 
ated valves as well as 
on many others 


ly to actuator dia- 

phragm so_ that 
positioner can be removed for 
maintenance without loss of 
process control. 

For applications requiring 
more than standard output air 
capacity, an optional volume 
booster supplying up to four 
times standard output is avail- 
able. 

Instrument, 100 N Precisor 
Valve Positioner, has very 
good linearity between con- 
troller output and resulting 
valve stroke. 

Supplier: Taylor Instrument 
Companies, 95 Ames St., Roch- 
ester 1, N.Y. 
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Electron micrographs of Micro-Cel A, C and E 
show particle structures ideal for food applications. 












































Micro-Cel helps keep food mixes bone dry! 


Micro-Cel®, Johns-Manville’s new synthetic calcium silicates, answers caking problems. | 
Highly absorbent, it remains a free-flowing powder after absorbing triple its weight. High |. 
bulk (4% lbs. to a cu. ft.), irregular particle shape and high surface area, make it ideal for | 
coating sticky and hygroscopic particles. Micro-Cel gives low cost per pound-volume. To keep | 
food mixes free-flowing, even under the worst conditions, try Micro-Cel. For information, 


samples and assistance, mail coupon below! JOHNS-MANVILLE iy i 


Celite Division 


JOHNS-MANVILLE, Box 325, New York 16, N. Y. 
In Canada: Port Credit, Ontario. 

(] Please send additional data. 

( Please send free sample of suitable grade of Micro-Cel 
fe 

( Have local Sales Engineer contact me. 

Oa teria camera AOI A incantations 
Company. 

Address 


l 
1 
I 
l 
| 
l 
I 
I 
I 
I 
I 
l 
| 





Celite Division synthetic silicates used as anti-caking 
agents up to 2% are not considered food additives 
as defined by FD&C Act Amended, Section 201(8). 
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HOW FMC CAN HELP YOU 


FREEZE-DRY 








FOR GREATER PROFITS 


FMC’s more than 70 years’ experience in technological 
research and the design and manufacture of food prepara- 
tion and processing equipment has been applied to the 
successful development of complete freeze-drying systems, 
now available for your production lines. 


THE FMC FREEZE-DRYING SYSTEM ASSURES YOU OF: 


Internal Condensing: Condensor plates are located inside the vacuum cham- 
ber. Moisture transfer is short and direct. 


Labor Saving Through Efficient Product Handling: Unique FMC 
mobile platen car provides: 


e Large Capacity — 500 to 1,000 square feet of drying surface, depending 
on product. 

e Inherent Heat Application — Hollow product shelves serve as heating 
platens. 

e No Product Thawing — Platen car is loaded in a cold room and moved 
to vacuum chamber immediately. 

e Ease of Mobility — Platen car travels on rail system. Positive control of 
car and contents assured at all times. 


e Minimum Product Handling — Platen car carries product throughout 
entire processing cycle. No product transferring. 


Complete System: FMC’s “package unit” includes all components required 
for complete plant operation. 


Fast Defrost: Minimum down-time between processes. Combined hot gas and 
steam purge systems rapidly defrost condensor plates. 


Factory Service: “On the spot” service and consultation available from the 
manufacturer. 


FMC Freeze-Drying Systems are designed 
for cost-saving product handling as shown 
here by unique platen car on turntable, 
ready to enter vacuum chamber. FMC 
Freeze-Drying Systems are flexible, can 


be expanded by adding vacuum cham 
bers to. meet your growing requirements, 
without, adding to common vacuum, re 
frigeration and heat systems 





CANNING MACHINERY DIVISION 


CORPORATION 
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An informative bro 
chure, ‘‘What’s All 
This About Freeze- 
Drying?” is yours for 
the asking. 

FMC’s thorough ex- 
perience and tech- 
nical know-how is 
available to provide 
you with practical as- 
sistance in the ap- 
plication of an FMC 
Freeze-Drying Sys- 
tem, to meet your 
particular require- 
ments. Call your 
FMC representative 
or write us today. 


& aft this about 


EZE-0! 





FMC CORPORATION 


@® GENERAL SALES OFFICES: WESTERN-SAN JOSE, CALIF. - EASTERN -~HOOPESTON, ILL. 
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Measures refractive index 
with two-drop sample 


Uses: For determining total 
soluble solids of such products 
as juices, jams, jellies, soft 
drinks, syrups, wine or beer. 

Features: Small, inexpen- 
sive refractometer requires 
but two drops of sample. In- 
ternal temperature compensa- 





Model AO No 10420 Hand Re- 
fractometer in use. Direct read- 
ing of internal scale is accom- 
plished simply by looking through 
focusable eyepiece 


tion precludes use of thermom- 
eter and/or conversion ta- 
bles. Results, according to 
manufacturer, are equivalent 
to accuracy achieved by lab- 
oratory instruments. 

Description: Hand and Dip- 
ping Refractometer has op- 
tical system that transmits 
sharp transition between light 
and dark unto scale graduated 
to 0.1 per cent. 

Brix range is 0 to 25 per 
cent; however, higher and 
broader ranges are to follow. 

Supplier: American Optical 
Company, Instrument Division, 
Buffalo 15, N.Y. 
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63 visual aids 
help quality control 
of fruits and vegetables 


Sixty-three visual aids — 
ranging from hand-painted 
replicas of strawberries to 
molded plastic plates that show 
various colors permitted in 
different grades of canned and 
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control 


frozen lima beans — are avail- 
able to food processors from 
licensed, commercial firms. 
Developed to help interpret 
USDA’s written grade stand- 
ards for various canned, frozen 
and dehydrated fruit and veg- 
etable products, visual aids 
produced commercially are but 
part of over 300 designed by 
Fruit and Vegetable Division 
for the inspection service. 
When a processor indicates 
need of a particular visual aid, 
AMS tries to get reproductions 
made on a commercial basis. 
Further information on fruit 
and vegetable grades and 
copies of grade standards may 
be obtained from Processed 
Products Standardization and 





Macbeth-Munsell disk colorimeter 


for grading tomato products 
has sample in center, flanked by 
spinning color disks represent- 
ing US Grade A and C. Color- 
imeter makes visual determina- 
tion as to which disk color sam- 
ple matches, and assigns score 
points accordingly 


Inspection Branch, Fruit and 
Vegetable Div., Agricultural 
Marketing Service, Washing- 
ton 25, D.C. 

USDA color standards for 
tomato products are available 
in form of spinner disks from 
Munsell Color Company, Inc., 
2441 North Calvert St., Balti- 
more 18, Md. 
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Wax-model sets of canned 
apricots, frozen R.S.P. cher- 
ries, frozen french-fried po- 
tatoes and frozen strawberries 
are made by Huntley Soyster 
and Associates, 556 Commer- 
cial St. San Francisco 11, 
California. 
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Final separation and solubles washing is accomplished in this 9-stage 
DorrClone® system. Each of these clam-shell type separators contains “/ 


HOW PENICK & FORD 


PRODUCES TOP-QUALITY STARCH 
WITH DORR-OLIVER EQUIPMENT 


stages of continuous process include 
separation, concentration, clarification, degritting, washing, straining 


Exceptionally pure starch is produced by Penick & 
Ford, Ltd. using a starch-gluten mixture derived 
from corn. 


“Practically runs itself’’—The separation process 
incorporates Dorr-Oliver equipment and “practi- 
cally runs itself.”” Six major operations are per- 
formed by this system. Every detail is aimed toward 
high reliability to insure continuous operation. 
DorrClone separators, for example, fit perfectly into 
the picture because they are inherently reliable... 
contain no moving parts. Clarification of middlings 
product is carried out in Dorr-Oliver’s new high- 
speed Model B-20 Merco centrifuges. Degritting of 
underflow from primary mercos takes place in a 
20-unit two-stage P50A DorrClone system using 


large porcelain cyclones. Extra protection is pro- | 
vided by Merco® Rotary Strainers which remove * 
tramp oversize particles. The system is carefully 
designed and instrumented to give maximum con-, | 


trol of the starch product. 


This modern plant is an example of accomplishment 


in food technology. Separation of a starch suspen- 


sion is only one of a wide range of food and phar- | 


maceutical separation problems you can solve with 
Dorr-Oliver equipment. If you’d like detailed infor- 
mation on our products—or assistance on a specific 
separation problem—drop a line to the Food & Phar- 
maceutical Division nearest you. Dorr-Oliver Incor- 
porated, Stamford, Conn., 813 Merchandise Mart, 


























f* 


Chicago, Ill., or 2900 Glascock St., Oakland, Calif., 


AT THE CHEM SHOW —DORR-OLIVER BOOTH 531 














“"DORR-OLIVER 


WORLD-WIDE RESEARCH ¢ ENGINEERING * EQUIPMENT 
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DeMARKUS 


packaged 
CO, AND NITROGEN 
MANUFACTURING SYSTEMS 


for all food industry needs 


The economical way to meet your constant demand 
for pure CO>, dry ice and nitrogen 


Food plants everywhere are turning to the specialists of DeMarkus 
for the answer to a more practical and economical way of satisfy- 
ing their constant demands for pure CO. and Nitrogen used in 
their processing operations. 


Large users of CO. and N» can enjoy tremendous savings with 
DeMarkus Packaged Systems because the efficient process used 
reduces production costs to about 1¢ per pound for CO, and less 
than 2¢ per 100 SCF for nitrogen. 

Compare these costs with your current total expense for pur- 
chased gas and you see why more and more economy-minded, 
profit-wise food producers are buying DeMarkus Packaged 
Systems! 

Standard DeMarkus Packaged Systems produce 50 to 500 Ibs. of 
CO. per hour, 2800 to 28000 SCFH of nitrogen. Large-size 
custom-built plants are also available. 



















Let us send you complete information --even make a complete 
cost study for you--at no obligation. Write today. 


DeMarkus also produces inert gas and hydrogen plants. 
WRITE TODAY FOR DETAILS 
LOUIS DeMARKUS CORPORATION 


and DeMARKUS INTERNATIONAL CORPORATION 
(Western Hemisphere outside U.S.A.) 


Specialists in Gas Manufacturing and Purification Processes 
3087 MAIN STREET, BUFFALO 14, N. Y., U.S.A. © Cable Address: DICO Buffalo 
In Europe: N.V. “AMA”, ALKMAAR, HOLLAND 
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standards of honey, sugar- 
cane molasses, maple syrup 
and sugar-cane syrup are 
available from Phoenix Preci- 
sion Instrument Company, 
3803 North Fifth St., Philadel- 
phia 40, Pa. 

6273 on Reader Service Slip. 

Visual aids for apple but- 
ter, canned and frozen lima 
beans, canned pimentos, 
canned pumpkin and squash, 
canned sauerkraut, and canned 
tomatoes are made by Mag- 
nuson Engineers, Inc., 509 
Emory St., San Jose 10, Calif. 
6274 on Reader Service Slip. 


Analyzes highly opaque, 
viscous solutions 
continuously 


Recording refractometer 
mounts on line or tank 





Uses-Features: Refractom- 
eter measures refractive index 
at surface of liquid. Since pen- 
etration of light beam into 
solution is not required with 
surface reflection, instrument 
may be used on highly opaque 
or highly viscous liquids. 

It can be used for measuring 
sugar content in such products 





Compact refractometer is 
mounted in explosion-proof hous- 
ing that is installed directly in 
process line or on tank or vat. 
Prism is in short section of SS 
pipe; can also be in a SS flange 


as jams or jellies and for 
measuring solid content of 
ketchup, coffee extract or con- 
centrated fruit juices. 

To compensate for changing 
product temperature during 
processing, instrument has 
thermistor imbeded in hous- 
ing with prism. Thermistor 
measures temperature and a 
compensating circuit makes 
corrections for normal varia- 
tions. 

Refractometer heads are 











































POSITIVELY... 
SHUTS OFF 


POSITIVELY... 
THROTTLES 


POSITIVELY... 
OPENS 


Maintains constant liquid 
level in balance tank, 
filler bowl or wherever a 
uniform level is required. 


Only with a combination like 
A-P-C’s new Wizard level control 
and air operated automatic throt- 
tling valves can you be guaranteed 
of safe positive flow control. Pro- 
tects against container over and 
under fills; avoids spillage and 
operates even under severe turbu- 
lence. 

Look to Alloy Products Corp. for 
flow control components and 
systems. 


Sold exclusively by the 


Creamery Package MFG. co. for 
VAC ULC Li 


Stainless Steel Craftsmen Since 


1076 PERKINS AVENUE 
WAUKESHA, WISCONSIN 
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made for lines from %4-in to 2- 
in diam. When used with 
liquids that readily coat prism 
surface, wipers can be pro- 
vided which will operate au- 
tomatically or manually. 
Operation: Refractometer 
uses critical-angle technique; 
has light beam directed through 
lens to prism which is in con- 


Light beam is refracted at inter- 
face between prism and process 
fluid and directed back through 
beam deflector to two photo- 
cell detectors. Photocell (B) is 
located in white-light section 
while cell (A) is mounted at 
critical-angle point where beam 
changes from light to dark. 

As refractive index of process 
fluid changes, critical angle 
changes causing more or less 
light to fall on cell (A). Cell 
(B) always remains in full-inten- 
sity portion of beam for refer- 

ence 


tact with liquid. Beam is re- 
fracted and picked up by two 
photocells, see diagram and 
caption. 

As light changes on cell (A), 
a signal is generated, amplified 
and fed to serve motor. Motor 
rotates a glass deflector plate 
in beam till beam is turned to 
optical null position. Amount 
of deflector-plate movement is 
a measure of process stream 
concentration. 

Highly sensitive potentiom- 
eter (helipot), geared to serve 
motor, produces a signal that 
is conducted to meter and re- 
mote recorder. 

Supplier: Waters Associates, 
45 Franklin St., Framingham, 
Massachusetts. 
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.. . Of current industrial lit- 
erature will be found facing 
inside back cover. Use the 
convenient Reader Service 
Cards to obtain bulletins or 
catalogs of interest to you. 
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Performance proves it, year after year—you can 
count on Powell Valves to help you solve the toughest 
flow control problems of handling water, oil, gas, 
steam, air or corrosive fluids. 

This truly dependable performance results from 
many things—among them Powell’s engineering 
know-how, accumulated during 115 years of valve 
manufacturing . . . and skillful use of the widest 








selection of quality materials—bronze, iron, steel 
and alloys. 

Then, too, you can count on getting the Powell 
Valve you need, when you need it. That's because 
Powell maintains a network of distributors backed 
up by factory inventories, warehoused “ready to go.” 

Get the full story from your nearby Powell Valve 
Distributor, or write us direct. 





200-pound Bronze Globe Valve 
—Fig. 102. Union bonnet. Re- 
newable nickel-bronze seat and 


disc. Sizes, 4%" through 3°. 


Angle and flanged end valves 





150-pound Bronze Gate Valve— 
Fig. 2714. Union bonnet. Inside 
screw rising stem. Sizes, 4%” 
through 3” with solid wedge; 
¥%," through 3” with split wedge. 


150-pound Bronze Globe Valves 
— Fig. 150. Union bonnet. 
Sizes, Y%". through 3”. Angle 
"and flanged end valves can be 


DEPENDABLE 


THE WM. POWELL COMPANY CINCINNATI 22, OHIO 
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STANDS FOR SERVICE TO 
FOOD PROCESS INDUSTRIES 


From its major facilities in Santa Rosa, 
California and West Chester, Pennsylvania — 
and = field engineering and service offices 

n Chicago, Houston, Seattle and Los 

Angeles — Rietz has sup lied size reduction, 
mixing and heat exchange equipment to 


THE MOST IMPORTANT 
FOOD COMPANIES 
IN THE WORLD 


Two examples 


RIETZ Steam and Water Blancher 


Sanitary, stainless steel construction, 

easily accessible for cleaning. 

High volume, low velocity steam injection 
reduces blanch time — will not damage product. 
Positive conveying action assures uniform 
blanch. Compact, efficient replacement for 
belt and reel blanchers. . . lower 

installation and operating cost. 


RIETZ Thermascrew 


Product in Hollow Hollow Ribbon or Heating or 
P shaft screw lifting flights cooling 
medium out 


| LAG ehaa | 
{ f Pe LORE Wary | 
Heoti Jacket Heoti 
eating or eating or 
l 


cooling Baffles in jacket coolin 


9 =e 
medium in for positive flow medium out Product out 


Designed with hollow screw and jacketed trough 
for greater efficiency in the operations of 


HEATING + COOLING + EVAPORATING 
OF SOLIDS, SLURRIES AND LIQUIDS 


MANUFACTURING CoO. 


Santa Rosa, Calif. »« West Chester, Penna. 
DISINTEGRATORS +» PREBREAKERS + EXTRUCTORS » THERMASCREWS 
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More aid to 


INSTRUMENTATION 






programmed automation 


1. Digital comparator for continuous blending 


FOR FORMULA CONTROL in continuous, multiple-ingredient 
blending systems or for continuous programmed control of proc- 
esses, digital comparator maintains accurate flow rate, pressure, 
speed or any other function from which a proportional pulse or 
frequency signal can be obtained. Jordan Comparator is a beat- 


frequency generator that de- 
livers a series of beat pulses 
for a corrective action that is 
proportional to error. 

For in-line’ blending, it 
matches a reference frequency 
— established for each in- 
gredient by card reader — 
against flow-rate frequency 
that is produced by flow meter 
with impulse generator. 

If meter frequency does not 
match reference frequency, 
beat pulses produced by com- 
parator energize valve actua- 
tor to increase or decrease 
flow rate. 

Response is rapid and over 
correction is prevented by de- 
sign. Rate adjustment, to in- 
crease length of corrective 
pulse in proportion to rate at 
which error is increasing, may 
be included in control circuit. 

Supplier: Jordan Controls, 
Inc., 3235 West Hampton Ave., 
Milwaukee 9, Wis. 
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Comparator shown is used for multi- 

ple component, in-line blending; has 

meter at front for showing per cent 

maximum flow. Units are built with 

solid-state components and printed 
circuits 


2. Easy-to-code 
program cards 





Clip card shown with reader has 10 

fingers; wider cards having up to 40 

fingers are also available. Reader is 

designed to mount flush with front 
of control panel 


HEAVY-VINYL program 
cards are quick and easy to 
prepare for card reader; have 
printed graduations which in- 
dicate lines for cutting. Cuts 
can be made with scissors or 
low-cost card punch by in- 
experienced personnel. 

System produces series of 
rectangular “fingers,” see 
photo, length of each finger 
being in direct proportion to 
its command signal. 

In formula control, one 
“finger” is cut for each in- 
gredient. When inserted in 
card reader, series of com- 
mands is produced for control 
of in-line blending systems or 
for scale settings in batch 
systems. Clip cards, as they 
are designated, can also estab- 
lish settings on number of 
variable-speed ‘feeders, gates 
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at- 








or vibrating feeders in con- 
tinuous flow systems. 

Cards and reader are ca- 
pable of more than 1,000,000 
readings, with repeat accura- 
cies of better than one part in 
1000. Readings of two or more 
fingers can be cascaded in 
“coarse-fine” control systems 
for accuracies of one part in 
30,000 or better. 

Supplier: Jordan Controls, 
Inc., 3235 West Hampton Ave., 
Milwaukee 9, Wis. 
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Minimizes cycling 
in process control 


Uses: For proportional off- 
on control of such process 
functions as temperature, 
pressure, pH, concentration or 
liquid. levels. 

Features: In combination 
with indicators or indicating 
recorders having transmitting 
slidewires, instrument pro- 
vides off-on control with al- 
most imperceptible cycling; 





All control adjustments are 
located on front panel of pro- 
portional controller. Set-point se- 
lector is used to establish opti- 
mum process conditions and with 
load range control, adjustments 
are made for different process- 
load requirements 


will also stop process condi- 
tions from exceeding pre-set 
limits, 

_ Portion of band over which 
instrument will exercise con- 

















STEAM JACKETED 


ROE KETTLES 


braise or boil economically faster, 





Above: Sanitary 
Cooker/ Mixer ket- 
tles batch-cook at 
Geo. A.Hormel & Co. 












Right: New GROEN 
tilting model with 
twin shaft agitator. 








simmer or stew without scorching 

























Controlled cooking temperatures and the efficient 
GROEN agitators assure proper cooking, uniform 
consistency and thorough mixing for any food prod- 
ucts from Alphabet soup to Zucchini squash. In- 
stantaneous heat transfer cuts processing time as 
much as 50%. Another time-saving feature is found 
in GROEN stainless steel construction which 
makes GROEN kettles virtually self cleaning. Our 
Engineering and Research Departments are al- 
ways available to help you in developing custom 
rw _ equipment. 


Sparkle-clear beverages 
with GROEN filters-tanks 


The Frank B. Lomax Division of 
GROEN is one of the oldest and most respected 
sources for tanks and filters. Whether your needs be 
small or up to 5,000 gal. capacity, Lomax equipment 
can help you beat high production cost and meet 
all sanitary requirements of your community. Lomax 
products are ideally adapted to a wide variety of 
applications in the food, chemical, confection and 
pharmaceutical fields. Write for Catalog 2512. 






Above: Table-mount 
tilting kettles gently cook 
delicate custards, pie 
fillings. 


Right: GROEN pressure 
cooker with one-point 
central cover lock. 




















Left: Mixing and filter unit 
with twin tubular filters and 
side agitator. 







Below: Plate and frame fil- 
ters for every type of prod- 
uct in standard and custom 













SINCE 1907 












MEG. co. 
1900 Pratt Boulevard, Elk Grove Village, Illinois 






Eastern Sales Office: 
1377 Palisade Ave., Teaneck, N. J. 
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It started with citrus processing...then prune and grape 
juice... wines...soluble coffee and tea...sugar solutions... 
protein extracts...now the Big Swing to “Big Sam” is 
reaching into every branch of the food industry. If old- 
fashioned, space- and time-consuming batch methods have 
put a damper on profits, it will pay you to check centrifugal 
processing with WESTFALIA’s “Big Sam’— for fully auto- 


“Big Sam” means Big Profits. 


r—-——-—-—-—-—-—-—------------- en 


CENTRICO, INC., Englewood, N. J. FP 


My processing problem is: 


J 


Name Title 
Company 





Address 

City Zone State_ 

i CENTRICO 
Cites INCORPORATED 






75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN Div.: 3315 CAXTON COURT, SAN MATEO, CALIF. * FIRESIDE 5:7065 











matic, around-the-clock, high capacity operation...’ 


THE BIG SWING IS TO “BIG SAM” 





Used to control pulp solids concentration in orange juice, 
“Big Sam" Automatic De-Sludger in all-sanitary design 
(Model SAMN-15037) has found wide acceptance in Florida 
citrus industry. Similar installation is part of unique 
orange juice processing system developed by Minute Maid 
Company now in operation at Minute Maid’s Plymouth 
and Leesburg, Fla. plants. 
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trol, which can be established 
up to 100 per cent of full scale 
range, is set by proportional 
band control. 

Accuracy is one-fourth per 
cent of controller span as re- 
ferred to accuracy of primary 
instrument. 

Operation: Thermo  Elec- 
tronic Proportional Controller 
receives process information 
from primary instrument, 
evaluates and converts it to 
an operating signal. Pre- 
selected time and rate settings 
are super-imposed, and mod- 
ulated signal is amplified to 
actuate control relay  con- 
nected to process. 

Supplier: Thermo Electric 
Co., Inc., Saddle Brook, NW. 
6283 on Reader Service Slip. 


Uniformly forms 
5000 meat patties /hr 


Uses: For forming ham- 
burgers, croquettes, chopettes, 
veal patties. 

Features: Automatic Food 
Shaping Machine, Model 4AP, 
will produce 5000 meat patties 
per hour from chopped or 





Mobile food shaper can be 

quickly disassembled for thor- 

ough cleaning without use of 

special tools. Unit is made of 

nickel-silver alloy; has no painted 
or plated surfaces 


laminated pre-frozen beef or 
veal. It will not handle meats 
above 34 F. 

Requiring one operator, unit 
automatically turns out patties 
of uniform weight, size and 
shape. 

With special attachments, 
patties may be tenderized or 
interleaved with freezer paper. 

Description: .Shaping ma- 
chine’s circular molds can be 
switched to form croquettes, 
chopettes, squares or rec- 
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tangles, and pattern rolls are 
available for scoring or waf- 
fling. With simple adjustment, 
unit will ovalize or flatten 
meat for veal cutlets. 

Food shapers are also made 
in smaller-capacity models 
with output rates of 3600, 2400 
and 1200 portions/hr. 

Supplier: Automatic Food 
Shaping Co., Inc. 370 Lexing- 
ton Ave., New York 17, N.Y. 
6284 on Reader Service Slip. 


Remotely controls 
any quarter-turn valve 


Features: Line of remote- 
controlled pneumatic valve ac- 
tuators can be installed on any 





Valve actuators can be easily as- 

sembled; require small space as 

result of close-coupled construc- 
tion and central mounting 


make or size of ball, plug or 
butterfly valve that operates 
through 90°. 

Actuators have been tested 
under field conditions for more 
than a quarter of a million 
cycles at rated torque. 

They can be precisely ad- 
justed to “full open” and “full 
closed” position by set screws 
at each end of actuator cylin- 
der, compensating for wear 
and backlash in valve’s stem 
engagement. 

Description: Valve actuators 
are made in four models that 
have torque ratings up to 100, 
260, 825 and 2050 in. lb at up 
to 100 psi air pressure. 

Actuators are self contained, 
having no external levers or 
cylinders. They are lubricated 
and sealed at factory to mini- 
mize maintenance. 

Supplier: Contromatics Cor- 
poration, 67 West St., Rock- 
ville, Conn. 
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BREAKFAST IS SERVED... 





Juice, cereal, eggs, coffee, even herrings and yogurt—whatever 
your breakfast preference, chances are, Baker has a hand in 
serving it. 94 million tons of materials are moved each week 
by Baker trucks. This tonnage of food products would feed 
the entire United States 3 meals a day for 514 weeks. 

Baker electric trucks are balance-design engineered to every 
application in the food industry. Smooth electric acceleration 


Baker also manufactures a full line of gas and LP 
gas trucks for every application. 


Free illustrated manual on fork truck safety-operating hints 
available for each of your drivers. Write Baker Industrial Trucks, 
8021 Baker Avenue, Cleveland 2, Ohio. 






AND BAKER HELPED BRING IT!!! 


and two-speed dynamic braking ensure complete driver con- 
trol to prevent load damage—fragile foods delicately handled 
by zero to maximum metering of the hydraulic system. 

Your local Baker dealer will be glad to demonstrate how 
Baker electric trucks ensure speedy delivery of crisp, fresh, 
nature-flavored foods. Or write for Baker food handling 
application story BAS-611. 


A DIVISION OF OTIS ELEVATOR COMPANY 


“e“BAKER@® 


BAKER INDUSTRIAL TRUCKS ¢ CLEVELAND 2, OHIO 
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FLUIDICS* AT WORK 


= . | 


Four years of accurate filling 
at 110 CPM, and only the seal 
rubbers had to be replaced 


A contract packer has to have equip- 
ment he can rely on. 

Like this Pfaudler® C-12 Gravity 
Filler. At S. C. Clayton Co., Boston, 
Mass., it handles 46-oz. containers at 
110 CPM with accuracy of + % oz., 
using open air tubes. In service since 
1957, it has required only routine 
maintenance. And just the seal rubbers 
needed replacing. 


For you? Pfaudler Gravity Fillers offer 
you clean, fast fill for any free-flowing 
liquids . . . hot or cold. 

Sanitation is assured since working 
parts are enclosed and your product 
contacts only stainless steel. Thus, no 
worry about contamination since you 
have lifetime resistance to corrosion 
from foods or normally used cleaning 
agents. 


A& PFAUDLER 
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mw Specialists in FLUIDICS... the science of fluid processes 
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Simple design. Like all Pfaudler fillers, 
the gravity fill models are designed to 
provide quick adjustment, ease of 
cleaning (entire valve system can be 
dismantled in just 30 minutes), and 
minimum maintenance. 


More facts? Specifications for the 9-, 
12-, 14-, 18- and 24-station Gravity 
Fillers are detailed in Bulletin 986. 
Write for a copy. Address inquiries to: 
Pfaudler Division, Dept. FP-101, 
Rochester 3, N. Y. In Canada, contact 
Pfaudler Permutit Canada Ltd., 
Toronto. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


equipment and experience in solving 
problems involving fluids. 





PERMUTIT Inc. 
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Self-contained freeze dryers 


>» Mobile laboratory unit 


> Large pilot-plant unit 


FABRICATOR of freeze drying equipment for pharmaceutical 
use now offers two units which should appeal to food processors. 
Mobile freeze-drying laboratory unit, Model 10-BS-SHW, is 
equipped with facilities to pull vacuum as low as 5 to 10 microns, 
control shelf temperature from —50 F to 180 F. It has three prod- 


uct shelves in 18-in. wide by 
29-in. deep by 18-in. high dry- 
ing chamber, and can remove 
up to 17 Ib of water. 

Standard controls include 
multi-point temperature re- 
corder, pressure recorder and 
time-temperature program 
controller. 

Larger, self-contained pilot- 
plant unit can maintain vacu- 
um as low as 4 microns. Its 
three product shelves, which 
provide a total of 18 sq ft of 
surface, can also be chilled or 
heated from —50 F to 180 F. 
Shelf chamber is 36 in. wide, 
40 in. deep and 26 in. high. 

Instrument on Model 650 
pilot-plant unit includes re- 


Compact laboratory unit is 9 ft long, 
4 #t-4 in. wide and 7 ft-4 in. high. 
Total power expended at maximum 

loading is 13.75 hp 


Pilot-plant unit is designed for 
through-wall mounting with chamber 
door and controls on one side, op- 
erating equipment on other side. 
Two-stage refrigeration system will 
pull condensor temperature down to 

—100 F 





corders for temperature and 
vacuum, and Dial-o-trol time- 
temperature controller. 

This controller has a num- 
ber of modules on which op- 
erator can set desired tem- 
perature and desired time 
duration at that temperature. 
It automatically sequences 
from one timer to next with 
corresponding changes in tem- 
perature during each step. 

Cycle can be changed while 
equipment is running by push- 
ing button on any of the 
modules. 

Supplier: Hull Corporation, 
Hatboro, Pa. 
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Cleans filter cake 
from leaves in seconds 


Pressure-leaf filters incor- 
porate an oscillating header 
that emits high-pressure jets 
to clean filter cake from leaves. 
Header is rotated back and 
forth mechanically or manu- 


Artist's conception of high-pres- 
sure jet action. Method cleans 


cake from leaves up to 60 in. 
high 


ally so that jets cover entire 
surface of leaves. 

Total cleaning time in many 
cases is stated to be from 15 to 
30 seconds. Additional saving 
is realized in smaller volume 
of sluicing liquid required. 

Header is fitted with tubular 
jets, one for each side of every 
leaf, Since these jets do not 
dissipate initial force of stream, 
cleaning action has same effi- 
cieney over total leave surface. 

Filters are available in hori- 
zontal and vertical design. 

Supplier: The Duriron Com- 
pany, Inc., PO Box 1019, Day- 
ton 1, Ohio. 
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It takes a lot ef courage to do 
a thing like that!" 
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the first acid test 
was a gasser... 


The first acid test choked us up and confirmed that acid is tough 
on any roller chain. 

But the final “acid” test—the user test for strength and wear 
life—told us you can’t find a better roller chain than Rex. The 
reason, of course, is Rex quality materials, modern heat-treat 
techniques, and precision construction. Ask any user. 


Ask your Rex Distributor or District Sales Engineer for the 
Rex Quality Story. CHAIN Belt Company, 4699 W. Greenfield 
Ave., Milwaukee 1, Wis. In Canada: Rex Chainbelt (Canada) 
Ltd., Toronto and Montreal. 


REX IS BEST...IN THE USER TEST 


CHAIN BELT COMPANY 
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Compare the unique advantages of Tygon 
Tubing B44-3, especially developed for 
handling liquid foods and beverages, with 
any other piping medium and yov’'ll see 
why more and more bottlers and food 
processors are using Tygon. Write today 
for FREE Bulletin T-100R. 





PLASTICS AND SYNTHETICS DIVISION 
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FOR SAFE + EFFICIENT + ECONOMICAL HANDLING 
OF LIQUID FOODS AND BEVERAGES 


TYGON’ 
B44-3 


Epa Phas 
TUBING 


EASY TO SET UP, CHANGE — Lightweight, 
flexible, easy-to-handle Tygon Tubing, 
Formulation B44-3, requires a minimum of 
couplings and fittings, is readily snaked 
around obstructions to speed set-ups, 
simplify revisions as needs change. (In 
addition, when used in conjunction with a 
rigid system, Tygon will greatly increase 
its versatility. ) 

EASY TO CLEAN AND SANITIZE — Tygon’s 
smooth, dense bore is easily flushed clean, 
will withstand the harshest cleaning and 
Sanitizing agents. .. . Its excellent wetting 
properties facilitate complete drainage. . . 
Its clarity provides a quick and easy visual 
check on cleanliness. 


ODORLESS, TASTELESS, NON-TOXIC—Tygon 
will neither impart nor absorb tastes or 
odors, can be safely used with even the most 
sensitive foods and beverages*. .. . And, of 
course, Tygon complies fully with the FDA’s 
Food Additive Amendment. 

LONG SERVICE LIFE — Tough, abrasion- 
resistant Tygon won’t age and harden, has 
a flex life 10 to 12 times that of rubber. 
WIDE RANGE OF SIZES—Tygon is available 
in running lengths in 73 standard sizes, 
from 1/16” I.D. x 1/8” O.D. to 4” I.D. x 5” 
O.D., including 7 sizes braid-reinforced for 
higher working pressures. See your local 
distributor. 


*For processed milk and milk products, use 
formulation B44-4X. 












AKRON 9, OHIO 


TYGON is a registered trade-mark of The United States Stoneware Company. 


processing 


Tailor-made heating plates 
end possibility of . . . 


Shortening 


contamination 


To safeguard — shortening 


from contamination by heat- 
transfer medium while being 
stored in bulk-storage tanks, 
Pillsbury Company changed 
heat-exchange units. 
Heretofore, shortening was 
heated with an 


immersed 


One of four 10,400 gal, 10 ft-6 
in. diam by 16 ft long shortening 
storage tanks under construction 
at W. E. Caldwell Company, 
tank fabricators, Louisville, Ky. 
After platecoils were welded to 
tanks, heat-conducting cement 
was applied between plates and 
tank 


steam coil and if leak devel- 
oped, shortening became con- 
taminated and could not be 
used. 

When new tanks for storing 
shortening were built at New 








ae 


Soaka i insulated with 2 in. of 





Foamglas insulation. Shortening 
is heated by hot water flowing 
through plates at 15 gpm under 
20 psi pressure. Water enters at 
140 F and leaves at 138 F 


Albany, Ind. plant, engineers 
specified heating plates which 
could be fabricated to their 
exact specifications, see photo 
above. 

Platecoils, as the heat-ex- 
change plates are called, were 
made by Tranter Manufactur- 
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ing, Inc., Lansing 9, Mich, and 
were tack welded to the out- 
side of the tanks. Plates con- 
sist of our flat and one em- 
bossed steel sheet welded to- 
gether, the embossing forming 
a series of passages through 
which heating media flows. 

Each of the four tanks was 
fitted with 12 Style 60, mild- 
steel, single-embossed units; 
four plates 18 in. by 71 in. and 
eight plates 22 in. by 59 in., 
all rolled lengthwise to 63-in. 
radius. Two 18 in. by 71 in. 
plater were installed at each 
end of the tanks. 

“Though initial costs of 
Platecoil ran a little higher 
than other possible heating 
methods,” comments R. L. 
Buechler, Project Engineer, 
“their efficiency outweighs 
this disadvantage. Actually, 
increased heat-transfer effi- 
ciency is a bonus since our 
prime consideration was elimi- 
nating possible product con- 
tamination.” 
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Automatically controls 
variable speed drives 


How speeds of machines and 
processes can be automatically 
controlled by a simple pneu- 
matic system is explained in a 
16 page bulletin (G-2500) 
available from Reliance Elec- 
tric and Engineering Co. 

With this control, the out- 
put speed of a standard AC 





Output shaft speed of variable 

speed power unit is regulated 

by air operated control on side 
of unit 


motor driven variable speed 
drive is remotely and automat- 
ically controlled. 
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Announcing 


NEW REX TABLE IOP. 
of DELRIN. 


keeps its strength 





gives you full information 
on how new Rex TableTop 
of Delrin brings new 
operating advantages and 
economy to your equip- 
ment. 





CHAIN BELT COMPANY 







This last word in TableTop conveying 

is a natural for bottle washers, fillers, or 
any application where repeated washing or 
steam-cleaning is necessary—or where 
lubrication cannot be tolerated. 

Delrin is a new acetal resin developed by 
DuPont. Combined with the many 
advantages of Rex design, TableTop of 
Delrin meets a new, wider variety of 
tough service requirements. 


Stays strong and flat 
You can soak Delrin continuously without 
altering size, shape or strength. 


Assures long life without lubrication 
Delrin is strong and tough—resists abrasion, 
reduces friction so well it requires no 
lubrication. 


Easy to keep clean 

You can wash, scrub or steam-clean Delrin 
repeatedly—and use it immediately. Not 
requiring lubrication, it stays clean longer and 
eliminates product contamination. 


Operates quietly 
With Delrin, there is no metal-to-metal contact. 


Assures maximum freedom from tipping 
With new close-hinge design, Rex TableTop 
of Delrin provides a flat, continuous surface— 
smallest, tallest items ride safely. 


CHAIN Belt Company 

4699 W. Greenfield Ave. 

Milwaukee 1, Wis. 

(In Canada: Rex Chainbelt (Canada) Ltd., 
Toronto and Montreal) 


Please send Bulletin No. 6052 giving full details on 
Rex TableTop of Delrin. 
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with keg-handling line that 


Automatically depalletizes ...de-bungs. .. washes | 
...fills...seals... palletizes 


STARTING virtually from 
scratch after a 16-yr absence 
from draft beer production, 
Burgermeister Brewing Co., 


San Francisco, now has one of 
the three most automated keg- 
handling systems in the US. 
Kegs are delivered by fork 
trucks to automatic depalletiz- 
ing station; then are conveyed 


Burgermeister moves toward ‘automatic brewery’ 


through debunging, washing, 
inspection, filling, sealing and 
palletizing stations. 

Similar “Keg-O-Matic” sys- 
tems are operating at Lucky 
Lager Brewing Co., San Fran- 
cisco, and at F&M Schaefer 
Brewing Company’s plant in 
Brooklyn, N.Y. — where sys- 
tem was developed. 


Burgermeister’s system has 
four filling stations which can 
operate simultaneously. 

Throughout the line, elec- 
trical controls hold back in- 
coming kegs until next station 
demands a keg; so, in effect, 
the four fillers operate in 
cycles to deliver filled kegs 
uniformly through the single 








rinser. Rated capacity of entire 
line is four kegs per min, with 
260 per hr expected at Burger- 
meister after shakedown. 

“Keg-O-Matic” keg-handling 
line is development of Ther- 
movac, Inc., P.O. Box 208, 
Stockton, Calif. 
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MATERIAL HANDLING & TRANSPORTATION 


Left — System is compact “U" floor plan — occu- 
pies only 3600 sq ft, excluding cooler storage. 
Key automatic operations in view shown include 
keg washer and dryer (1), tap valve sealing (2), 
keg positioning, filling, sealing (3), keg rinsing 
(4) and palletizing (5) 


ee 

Above — Clean kegs discharge 
from dryer (1), passing by in 
foreground where an inspector 
checks each one, and going on to 
automatic tap-valve capping (2) 
and filling and sealing (3). In- 
sulated racker (filler) tank and 
lines directly above filling sta- 
tion obviate need for filling 
kegs in a refrigerated area 


Left — Final pickup of palletized 
load of 10 filled kegs is made by 
fork lift. At right, palletized 
empties await automatic depal- 
letization and introduction into 
the handling system 


Step-by-step sequence on 
nexf pages... 
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Automatic keg-handling line... 


Here, step by step, is how 
Burgermeister automatically meets 
all draft beer production schedules 


- the washing cycle. 
: « he “this cabinet - enclosed 
i keg washer-dryer, a walk- 
ing beam moves kegs pro- 
gressively through wash- 
ing, scrubbing, sanitizing, 
rinsing and drying. Emerg- 
ing from the dryer end, 
kegs are inspected, then 
have tap valves automati- 
cally capped, and moved 

ae 


4... sealing the keg. In this view, bung has been auto- 
matically placed in keg at right, and bung weight has 
dropped down to seal the keg. (Note withdrawn filler spout 
at far right). After bunging... 


--. racker station. 

q Note how bung-hole 
probe lines up hole in 
proper position. After 
filling, arm raises up 
out of way for the 
next operation... 
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1 Automatic tap-end sensing and de- 
bunging. Kegs from automatic 
depalletizer move through tap- 
end sensing mechanism (right) 
and onto indexing cradle (cen- 
ter), where keg is turned around 
180 degrees, if necessary, to 
align all tap valves in same di- 
rection for subsequent opera- 
tions. In debunging station at 
left center, keg is rotated until 
bung hole is lined up; auger 
then drills up into bung (note 
material on floor grating at 
left), after which bung hole is 
probed. Keg then is indexed 90 
degrees, and lifted to an inclined 
accumulating conveyor, where it 
rolls down to.. 





Why Victor 475 
| Conveyor Belting 
;....ams mg on | _ 1S The Favorite Among Food Plants 





final rinsing. It neat 
will be checkweighed, 
and sent on to... 

For cleanliness that is a must in light food proc- 
essing conveying operations — choose Victor 475 
Conveyor Belting. Impregnated with Victor’s own 
Neoprene compound, coated with Hycar, Victor 
6... automatic pallet- 475 is a solid woven belt press-cured for a smooth 
izer. Here, filled kegs surface that can’t check or peel... resists food acids, 


are palletized in oils and moisture . . . cleans easily with hot water. 
groups of five. Ten- 


keg palletload then is You can choose Victor 475 Conveyor 
automatically trans- Belting, black or white, in a wide range 
ported forward for of widths and thicknesses. Also avail- 
fork-lift pickup able in Special Surface Application 
w for specific operations. 

gee You’ll want to know more about 
longer-lasting, wear-resisting Victor 
475 Conveyor Belting. For complete 
details, write, today. @ 1667 





. ' 
ae 
\ 
ee rN Oe we ‘ 7 


3 Park Place, New York 7 e 300-306 W. Hubbard Street, Chicago 


Factory: Easton, Pa. 
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material handling 


How to care for your 
conveyor belting 


Wall chart pointing out 
various ways to cut down on 
costly wear-and-tear of con- 


veyor belting through proper | 


maintenance procedures is 
available from Hewitt-Robins. 
Subjects covered are: stor- 


age, record keeping, alignment, | 


impact idlers, drive-pulley 
lag, loading chute, skirting 
rubber, automatic switches, 


inspection schedules, lubrica- 
tion, fasteners and repair. 

A brief description of the 
composition of belting is pro- 
vided, with sketch. 
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Popper-to-hopper via 
plastic-coated belt 


Baseball fans attending the 
Dodger home games, and other 
sports fans at Los Angeles 
Coliseum, munch so much 
popcorn that a conveyor belt 
system was installed to keep 
production moving. 

System extends from a bank 
of five corn poppers to a large 
stainless steel hopper where 
the corn is packaged for sale. 

Since the oil used would 
soak into ordinary belts, caus- 





Conveyor visible through large 
picture windows serves as strong 
stimulant for popcorn sales 


ing belt deterioraton and per- | 
mitting a deposit of rancid oil 
to taint the flavor of newly 
popped corn, three eight-in.- 
wide Koroseal conveyor belts 
transport the corn as fast as it 
is popped. 

The food-grade vinyl plastic 


116 


| ment parts for 100,000 miles or 24 months (or 


scale thereafter. 











| EXCLUSIVE 100,000-MILE WARRANTY 


| comes first... full labor costs for 50,000 miles, 













on 401-, 477- and 534-cu. in. Super Duty V-8’s 
is the most liberal in the industry. Each major 
engine part (including block, heads, crank- 
shaft, valves, pistons, rings), when engine is 
used in normal service, is warranted by your __..... 
dealer against defects in material or workman- 
ship. The warranty covers full cost of replace- 





3,000 hours if used as a power source for 
other than propelling the vehicle), whichever 


12 months or 1,500 hours, sliding percentage 





THEY'RE HERE! 















Get full-time economy that only 
starts with Ford’s low price! 


Meet the trucks that make saving money a full-time 
business—new Ford Trucks for ’62! 


In a selection of over 600 models there’s a truck 
that’s right for your job, whatever your job... 
trucks that you can buy and operate at lower cost 
... trucks that can save you money mile after mile, 
load after load, year after year! 


















They save on price. They save on gas and oil. 
They save on tires and on maintenance—wherever 
there’s a way to save! The full record of Ford econ- 
omy, covering three years of independent tests, 
is detailed in Ford’s Certified Economy Reports. 
See your Ford Dealer now. Check out the facts, 
work out a deal, and drive out a truck that saves 
money... full time! 


FORD TRUCKS COST LESS 


SAVE NOW...SAVE FROM NOW ON! 





AMERICA’S MOST POPULAR VAN— 
and small wonder! Econoline savings 
start with a price far under any ¥4-ton 
conventional panel on the market! And 
they continue saving every day—certified 
tests have shown that in 16,000 miles, 
savings in operating costs compared to 
the conventional panel you may now own 
could top $100! Big 4-ft. doors rear and 
curbside plus 204 cu: ft. of loadspace, 
and a floor that’s flat the full length, 
provide for easy handling of cargo. 
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oa 
; ) EXCLUSIVE ONE-PIECE CAB-BODY DESIGN gives Ford Styleside 
| i | Pickups extra capacity and extra strength. Heavy duty in every way for belting — 155 ft in all — has 
heavy going all day! And there’s carlike riding comfort thanks to Ford’s : 
| long wheelbase and exclusive Driverized Cab! ie ee sno gree — 
eliminate 
| odors and food particles. 


Quarter-hp motors which 
operate each belt are equipped 
with speed selectors, so belting 
speeds can be regulated to 
match popcorn production and 
sales. Stainless steel skirting 
all around the conveyor sys- 
tem keeps the operation sani- 
tary. 

Supplier: B. F. Goodrich 
Industrial Products Co., 448 S. 
Main St., Akron 16, Ohio. 
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Low-cost, variable-speed 
slide-bed conveyor... 


— ae ee 


. . . is available with speed 
ranges of 18-45 fpm, or 25- 
62% fpm. New unit supple- 
ments manufacturer’s stand- 






PROVEN 262-CU. IN. BIG SIX FOR FORD MEDIUMS includes more 
heavy-duty engine features than any other Six of its size. Never before 
such long-term durability, reliability, and economy at so low a price. 


SUPER DUTY V-8 OR DIESEL 
power gives Ford’s H-Series highway 
tractors superb performance. Op- 
tional sleeper cab adds only one inch 
to cab length, permitting 40-foot 
trailers in 50-foot overall length states. 
Choice of single-axle or tandem-axle 















Only lube points are oil cups 
for motor bearings and grease 


oil. 
ever models with GCW’s up to 76,800 Ib. 
—backed by the most liberal war- 


ae ranties ever offered in trucks. fitting for the Hi-Lo pulley 

rts. 

icts ard light-duty, slide-bed belt 
: . 

aves conveyor, available with fixed 


speeds of 25, 3742 or 50 fpm. 

Versatile variable-speed 
unit requires no reducer main- 
tenance, as the reduction gears 
are mounted inside the drive 
pulley, and are sealed for life. 

Supplier: Island Equipment 
Corp., P.O. Box 38-276, Miami, 
Florida. 
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Additional information quickly! 


rand Use the convenient Reader 
pace, ; Service Slip, found opposite 
sngth, eae ; the back inside cover, to 


bz secure additional informa- 
PRODUCTS OF (Gord Gord MOTOR COMPANY 












tion for application to your 
problem. 
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CLOROBEN 
AIR-WATER. ART 
POLLUTION CHECK 


- 
mp CORT 
CLOROPEN a hh oe 


YOUR PLANT'S 
PROBLEMS MAY BE 
ON THIS CLOROBEN 

AIR-WATER POLLUTION 
CHART... 


Chances are that the simple application of 
Cloroben can save you real money while mak- 
ing your plant a good community neighbor— 
fast! 


Cloroben is a unique chemical emulsion that 
goes to work on all your pollution problems: 


1 — Kills foul odor in lagoons, filters, drainage 
ditches. 


2— Inhibits odor-causing bacteria but does not 
adversely affect digestive bacteria. 


3 — Dissolves grease and slime accumulations. 
4 — Prevents septicity by stabilizing plant wastes. 


5 — Keeps grease traps, drains and waste lines 
clear and odor-free. 


6 — Gets rid of many obnoxious stack gases when 
used as a scrubbing agent in food processing. 


Everywhere grease accumulates and odor 
forms, Cloroben controls these problems... 
prevents their recurrence with preventive 
maintenance. 


FREE OFFER: A “Cloroben Air-Water Pol- 
lution Problem Chart” to help you survey 
your plant and eliminate trouble—even be- 
fore it starts. Write for your copy today to 
Cloroben Chemical Corp., 115 Jacobus Ave., 


S. Kearny, N. J. CLOROBEN 
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New Developments 
in lift trucks 


Short coupled 2000-lb-capacity 
electric fork lift truck has a 
59-in. turning radius and a 
right-angle stacking aisle di- 
mension of 70% in., plus 
length of load. Truck is pow- 
ered by a standard 18-cell, 15- 
plate “bobtail” battery, pro- 
viding a full 36 volts. 

Truck is designed for easy 
controller servicing — access 
hole is provided in frame; easy 
steering — through use of a 
recirculating, ball-type steer- 
ing gear; and easy braking — 
permitting smooth stopping on 
a 15 percent grade with very 
light brake pressure. 

Provision of a full 10-degree 
forward and backward mast 
tilt is another standard feature. 

Supplier: Otis Elevator Co., 
Baker Industrial Trucks Div., 
8026 Baker Ave., N.W., Cleve- 
land 2, Ohio. 
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High-capacity truck series, pro- 
viding lift capacities of 6000, 
7000, 8000 and 10,000 Ib, is a 
continuation of the lighter- 
capacity “F” Series introduced 
earlier. 

F-60, F-70, F-80 and F-100 
units are powered by a six- 








1400 Cans a | Minute 


Long lasting, non-lubricated Nylite ''D'’ conveyor chain, 
New ‘‘Delrin’’ conveyor chain now called Nylite ‘"D" 
offers the following advantages: 

@ no lubrication @ less noise 


@ longer life @ more sanitary advantages 


@ lower original and = main- @ equally good for plastic con. 
tenance costs tainers, bottles and cans. 


@ lower coefficient of friction @ numerous safety factors 
@ higher speed 


These advantages were proven through rigid comparative tests 
with metal chains for the past three years. 


Now in stock: 3” — 314” — 4” — 4.” — 6” — 7!/2" widths 
Write today for new pamphlet 


125 N. Racine Ave. 
FENCO, INC. | Chicago 7, Illinois 
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Let We ar > ever store it 


Common-sense design, that’s where Wear-Ever shines. 
For example, Wear-Ever makes tote boxes with special 
handles that permit stacking when full—nesting when 
empty. After that you have Wear-Ever’s superior con- 
struction going for you. Extra-heavy-gauge aluminum 
alloy, no seams to catch parts (or dirt). Wear-Ever 
stocks popular sizes with dollies to fit—for immediate 
delivery. Send reply card for full details on these and 
other rectangular containers; or write Wear-Ever Alu- 
minum, Inc., New Kensington, Pa, 
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transportation 


cylinder “Power-Crater” gas- 
oline engine, developing 77 hp 
— jn contrast with the four- 
cylinder, 52-hp engines used 
in the smaller trucks. LP-gas 
and diesel power plants also 
are available. Standard trans- 
mission provides two forward 
and two reverse speeds; Pow- 


er-Shift Torque Converter 
drive is optional. 
On the 6000-, 7000- and 


8000-lb-capacity trucks, coun- 
terweights are held in place by 
a single frame bolt, and are 
equipped with lifting eyes. 

Supplier: Allis-Chalmers 
Manufacturing Co., Tractor 
Group, P.O. Box 512, Mil- 
waukee 1, Wis. 
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Efficient handling with 
electrical control systems 


Eight-pg brochure by Gen- 
eral Electric Company defines 
the concept of Automated Ma- 
terial Control (AMC) — in- 
tegrated electrical systems for 
material handling automation 
— and lists benefits to be ob- 
tained from such systems. 

The close tie between ma- 
terial handling automation and 
related data processing func- 
tions is illustrated. 

The publication cites five 
major material handling func- 
tions performed by AMC sys- 
tems: identify, dispatch, store, 
recall and deliver. It describes 
how these functions are used 
for sorting, order filling and 
similar applications. 
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"Hmmmmm . . . Smells almost 
good enough to eat!" 


1961 











CONVEY YOUR APPLE OR POTATO SLICES 
WITH A SIMPLICITY CONVEYOR 


CONVEYING EQUIPMENT FOR 
THE FOOD INDUSTRY 


The Model 32-E Conveyor shown in 

the above photograph is conveying apple 
slices at the rate of nine tons per hour. Sliced 
apples are fed directly onto the top deck of the 
conveyor which is stainless steel screen cloth. All of the 


good slices feed over the cloth. The skins, seeds, broken 
slices and seed cells go through the cloth and 
onto the bottom deck which is a solid pan. 


This unit can be used in the same manner for potato slices. The product which 
goes through the screen cloth can be used for potato 


patties or hash brown potatoes. 









imp 





ENGINEERING COMPANY e 





MARK REGISTERED 


licity 


DURAND 6, MICHIGAN 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S. A. 
FOR CANADA: Simplicity Materials Handling Limited, Guelph, Ontario ® FOR EXPORT: Brown & Sites, 50 Church Street, New York 7, N.Y. 
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The three foot by six foot Model “C” screen 


construction with a special deck. 
Openings vary from %6" to ¥%” slots. 


shown at the left handles 600 pounds of apple 
slices per minute with 600 gallons per 


minute of brine. Efficiently removes 


seeds, chips, skins and broken 
slices. Brine is used for the 


recovery of seeds. 


This unit is of stainless steel 
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...except Old Age. (3) Another 

BW &B PLUS is the extreme 

FLEXIBILITY of these belts. 

Whenever they meet a rough spot 

i or a misalignment in your line, 

they MOLD themselves OVER or 

AROUND, softly, without abra- 

sive wear. Hard, stiff, more expen- 

: | sive plied-up belts RESIST 
obstructions... wear out fast! 

Send for complete details! 200 
sizes, 35 widths, 7 thicknesses. 


what be 








204 CHANDLER ST. 







WRITE FOR 14 PAGE MANUAL 
Prices, pictures and practical suggestions on 
lt to choose from our complete line. 
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CONVEYOR BELTS 
offer you TRIPLE ADVANTAGES at LESS COST! 


Want to cut your costs on conveyor belts? Then get the prices 
and the pluses of Buffalo Belts! (1) These better Buffalo Belts 
are woven TIGHTER with Buffalo’s exclusive WOV-IN- 
WEAR process for LONGER “fray-free” LIFE. (2) They have 
a “built-in bounce” that resists IMPACT and ABRASION. 
Nothing, normally conveyed, will Dig, Dent or Destroy them 


















6 SPECIAL 
SURFACES 


Belts specially treated 
to resist weather, water, 
acid, oil, grease, alka 
roommate ee heey 
atures, extremely rough 
material or to handle 


pure food 







BUFFALO WEAVING & BELTING CO., INC. 












BUFFALO 7, N. Y. 


We also manufacture a complete line of WEBBINGS and PURE SHEET RUBBER 


fp MATERIAL HANDLING 
& TRANSPORTATION 


Weighing 58,500 Ib, new car is about 
16 per cent lighter, yet equal in strength 
to conventional covered hopper cars 
made from structural carbon steel, high- 
strength steel or even other grades of 
stainless steel 


Fall showing of new 


1 = Prototype stainless steel covered hopper car 


Ships diverse bulk loads 
with speedy turnaround 


U.S. STEEL Corporation’s pro- 
totype covered hopper car, 
built of newly developed USS 
Tenelon lightweight, high- 
strength steel by Pullman- 
Standard (to U.S. Steel specifi- 
cations) has delivered “kitchen 
clean” sequential ladings dur- 
ing a four-mo test-run stint on 
the Southern Pacific. 

Ladings were, in _ order: 
cement, silica sand, blended 


malt, soda ash, industrial silica 
sand, sodium tripolyphosphate, 
granulated sugar, alfalfa pel- 
lets and petroleum coke. 

Even soda ash and sodium 
tripolyphosphate, harmful to 
other metals, had no effect on 
the corrosion-resistant Tenelon 
stainless steel car. 

U.S. Steel engineers point 
out that in the car’s all-welded 
Tenelon stainless steel hoppers 


2. - First production models of 
fresh-meat reefers 





New reefer has 70,000-lb capacity; 
steel stakes on outside rather than 
inside provide greater inside width 
efficiency 


THE FIRST mechanical re- 
frigerator cars designed spe- 
cifically for hauling fresh meat 
and other packinghouse prod- 
ucts are reported to be as effi- 
cient as cold-storage ware- 
houses and markedly more 
economical for packinghouse 
use than all-purpose reefers. 
Insulated throughout with 
polystyrene foam bonded to 
plywood panels, the cars’ heat 
gain is reduced to approxi- 
mately half that normal to 
conventional reefer cars. This 
allows a more economical re- 
frigerating unit to be used. 
The compact cooling unit, 


FOOD PROCESSIN 













spe 


tic] 
lod 
que 


of 

the 
doy 
bef 
pul 


Wi 
bu 


®@ pol 


® pro 


St., 
mo 
nev 
Cai 
ser 
out 


Use 
has 
sta 
and 
nar 


exh 
imy 
sta 


OC 








ds 
nd 


il silica 
sphate, 
fa pel- 
e, 

sodium 
ful to 
fect on 
‘enelon 


point 


welded 
oppers 


5 of 
fers 






rail cars 


specially developed by Ther- 
there are no areas where par- 
ticles of one shipment might 
lodge to contaminate a subse- 
quent shipment of another 
material. 

Even after carrying the load 
of sodium  tripolyphosphate, 
the car needed only to be hosed 
down with water and dried 
before it was reloaded with 
pure granulated sugar. 

For more details write 
United States Steel Corp., 525 
William Penn Place, Pitts- 
burgh 30, Pa. 


@ polystyrene foam throughout 


®@ propane-fueled cooling unit 


mo-King Corp., 314 W. 90th 
St, Minneapolis, can be re- 
moved by forklift truck and a 
new one installed in 30 min. 
Car’s design permits complete 
servicing of cooling unit from 
outside. 


Use of propane as a fuel 
has the advantages of ease of 
starting, economical operation 
and very much lower mainte- 
nance than other fuel systems. 
Also, propane is quiet, and the 
exhaust is virtually odorless — 
important when the cars are 
standing near residential areas. 

continued on page 124 
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NOW! “CHECK WEIGHING" CAN BE MORE ACCURATE...MORE ECONOMICAL! 








FAIRBANKS-MORSE BENCH AND PORTABLE ‘FLOAXIAL” DIAL SCALES 





Now you can “check weigh" anything for industry 
(from a one-pound can to a one-ton barrel), in, out, 
or all about more accurately—more economically! 
Modern Fairbanks-Morse Dial Scales provide proved 
accuracy that works for you, year after year. And— 
because our Scales are built to last longer, you realize 
long-life economy ... freedom from repairs or early 


replacements! 








PROVED ACCURACY! Our “Floaxial’’ Dial Scales are 
famous for proved accuracy! Exclusive ‘Floaxial" 
mechanism eliminates knife edge or pin point pivots, 
features hard bronze fully adjustable cams, full-float- 
ing pendulums. Shielded ball bearings and corrosion 
resistant working parts assure free movement. 


EASIER TO USE! Easy to use and move. Dial head 
swivels full 360° to any position. Rubber-tired wheels 
lock and/or Dial mechanism locks. Cast aluminum 
construction cuts weight. 


EASY TO READ! Red knife blade indicator picks out 
just one scale graduation at a time. Special indicator 


tip eliminates parallax. Black numerals on brushed 
aluminum dial. No paint to peel, crack, or craze. 


LONG-LIFE SERVICE! Rugged lever systems take 
shocks of dropping loads and stay accurate! Pivots 
are hardened steel with precision ground knife edges. 


CAPACITIES: BENCH AND PORTABLE DIAL SCALES: 
Available in capacities from 50-3200 Ibs. 


3 PLATFORM SIZES: 18” x 20”, 21” x 29”, 30” x 30” available 
for both Bench and Portable Dial Scales. 


For further information, write: Dept. S-1; Scale Division; 
Fairbanks, Morse & Co., 100 Electra Lane, East Station; 
Yonkers, New York. 


FAIRBANKS MORSE 


SRC RAR RP STREET EL A TEREST A TOA TRE PR NRT: 
A MAJOR INDUSTRIAL COMPONENT OF 


FAIRBANKS WHITNEY 
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Current Closure Report 


A new closure for the packaging of foods in 
widemouthed jars. The Flavor-Lok* RO (Roll- 
On) Closure combines the convenience of easy-to- 
remove, easy-to-reseal threaded closures with the 
extra-high sealing qualities of aluminum closures 
applied by the Roll-On process. 

The Flavor-Lok Closure is a two-piece construc- 
tion, a lined inner disc and an outer band which is 
custom-threaded to the glass finish. During removal, 
the band rotates easily and makes a slight turn 
before the disc is engaged and lifted to break the 


vacuum. 


Specifications — Two-piece Flavor-Lok RO 


Currently available in the 48-mm and 53-mm sizes 
which are being used with success in the baby food 
field. Lining materials are developed to your needs 
or specifications. Glass finish required is Alcoa 
S-1343. Lithographic treatments are created in 
colors and designs of your choice. 


Xx 


A new closure for the packaging of foods in 
narrow-mouthed bottles. This Flavor-Lok Closure, 
featuring highly economical protection, is designed 
to meet the extreme sealing demands of such high- 
spoilage items as ketchup and chili sauce, which 
are very acidic, easily discolored by air and yet 
must have a long shelf life. Such products require 
a closure that will retain a vacuum and keep the 
product fresh for two years or longer. 

Acid-resistant and corrosion-resistant aluminum 
closures are friendly to food. Because this Flavor- 
Lok Closure is top- and side-sealed and tailor- 
capped to each individual bottle, it keeps out air 
and foreign matter, and prevents mold growth in- 
definitely. 


Specifications — Single-piece Flavor-Lok RO 
Available in 28-mm, 3l-mm and 38-mm sizes. 
Glass finishes require: standard length — Alcoa 


*Registered Trademarks of Aluminum Company of America 


S-1371 (standard single thread); short flange — 
Alcoa S-1426 (28-mm standard single thread) or 
Alcoa S-1422 (31-mm standard single thread), 
Lithography to your order. 


X 


RO (Roll-On) Application. Alcoa Aluminum 
RO Closures are furnished with straight-sided 
skirts. The closure is placed on the container . ,, 
the sealing head of the machine exerts a controlled 
uniform downward pressure embedding the glass 
sealing surface into the facing material and creat. 
ing a positive seal . . . rollers in the head of the seal- 
ing machine then form the skirt of the closure 
against the container following the path of the con- 
tainer threads. Each closure is custom-threaded .., 
a perfect fit every time. And .. . liner facings are 
never damaged . . . removal torques are more con- 
stant ... eliminates “cocked” caps . . . RO Closures 
will not loosen and leak . . . liners will not stick to 
the glass. 
a 

Equipment and Service. Alcoa sealing ma- 
chines for applying Flavor-Lok Closures range from 
the AA model, semiautomatic, single-head, to the 
VC-RB high-speed rotary model for vacuum-packed 
products. 

Each piece of equipment is custom-built and 
delivered to handle one size of container and clo 
sure, but it is also designed to allow fast, easy it- 
stallation of change-over parts. 

A full staff of technicians is maintained by Alcoa 
to provide installation service, in-plant assistance 
and operator training. 

Over-all capping operations with aluminum ale 
economical. Application is fast, closely controlled 
Greater sealing efficiency is assured. 


Write for Alcoa’s Closure Brochure. 
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Your 
Complete 
Packaging Service 
Center 


ALCOA 


| want an Alcoa representative 
to contact me with regard to 


(_] Foil Packaging 
(} Aluminum Closures 
[| Cans and Containers 


(] Foods (_] Chemical and 

[] Frozen Foods Household Products 
C] Meats [_] Dairy Products 

(] Fish {} Beer 

(] Pet Food (_} Industrial Parts 


[] Pharmaceuticals (_] Instant Beverages 





(] Drugs [_} Tobacco Products 
[] Cosmetics [_] Petroleum Products 
(} Toiletries (_} Condiments 

[] Wine [_] Seeds 

C Liquor (_) Others 


(Fill in specific applications) 





ALCOA ALUMINUM 


BETTER PACKAGING 





Aluminum Company of America 
1727-K Alcoa Building, Pittsburgh 19, Pa. 


Name 





Company 





Address 


City State 


Zone 























MATERIAL HANDLING 
P/} & TRANSPORTATION 





After lifting nine-lb lids off bread trays (right), mag- 
netized conveyor deposits lids on take-away conveyor 
(left) for return to the ovens 





‘Un-cover’ operation at Atlanta bakery... 


Removes hot tray lids, 
returns them for re-use 


PROBLEM: As _ four-loaf bread pans 
emerged from the ovens at Atlanta Bak- 
ing Co., Atlanta, Ga., the hot, nine-lb 
pan-lids were removed by hand, and 
stacked manually on skids in the aisles. 

While picturesque in the old tradition, 
this operation was wasteful of manpower, 
and the stacked-up lids disrupted normal 
aisle traffic-flow — standing unproduc- 
tively a long distance from where they 
were again needed. 


Solution-Results: Now, as_ four-loaf 
pans emerge from ovens, an overhead 
conveyor equipped with Magna-Rails au- 
tomatically removes the lids. 

Pans are carried away for processing 
and packaging of the bread, while the 
magnetized overhead conveyor starts the 
hot lids back to ovens for re-use. 

Aisles now are lid-free, and there is 
a saving of 40 man-hr per wk. 

The “rails” are specially designed cir- 


In a second application at Atlanta Baking, as empty pans leave the Packag- 
ing Dept., on a downward-sloping conveyor, Magna-Rails hold the pans firmly 


in place to prevent slipping and pile-ups 
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ALWEW ail chain conveyor moves 
palletized and unitized loads in minutes 





Speeds in-plant handling 


Alvey Air Chain Conveyor lines can be used 
for accumulating palletized and unitized loads 
for loading docks when they are needed— 
deliver loads to storage areas, or directly to 
production lines. You eliminate stand- 


around time. 


Loads and unloads trailers—fast 


The Alvey Air Chain moves single or double 
decked pallet loads of materials from truck 
to dock (and vice versa) in 90 seconds. You 
could get up to twice as many delivery trips 
daily with the same number of trucks by 
cutting down turn-around time. 


Alvey Air Chain Conveyor Systems can cut costs of handling palletized and unitized loads 
of many kinds of materials. Do you have an application? Call Alvey. 


Famous companies using Alvey Air Chain equipment in plants and in trucks: FOLGERS, FALSTAFF 


and QUAKER OATs. 
Handle items like these on 
Alvey Air Chain Systems: 


Palletized 
cartons 





Other Alvey Equipment: 





Vertical Indexing 


Pallet Loaders De-Palletizers Conveyors 


ALVE be CONVEYOR MANUFACTURING COMPANY 


9307 Olive Street Road « St. Louis 32, Mo. 
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material handling 


cuits of continuous steel plates 
with powerful AlnicoVmagnet. 
ic castings spaced on a 16-gag. 
stainless steel connecting strip, 

Rails are only four in. wide, 
1 15/16 in. high and made ip 
standard lengths of 3, 4 5 
and 6 in. 

Supplier: Eriez Manufactur. 
ing Co., 1945 Grove Dr., Erie 
6, Pa. 

6312 on Reader Service Slip, 


Fresh-heat Reefers 


continued from page 121 


Fuel tank holds enough lig- 
uefied petroleum gas for eight 
to 12 days’ operation, depend- 
ing on initial temperature of 
the load. 

The first of 210 cars on order 
have been leased to Swift 
(100), Hygrade Packing (100), 
Dubuque Packing (5) and 
Sioux City Dressed Beef Co. 
(5). 

Supplier: General American 
Transportation Corp., 135 §. 
La Salle St., Chicago, II. 

6313 on Reader Service Slip. 
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What does 


Gardner Stern, Jr. 


think... 


. about unitized shipping? 
He's Hillman'’s Vice President: 
Operations. Or Henry Eavey of 
Henry J. Eavey, Inc.? Or John 
Alexander of Certified Grocers 
of California? 

These top food retailing ex 
ecutives are customers of the 
food processing industry. Do 
they agree with the prevalent 
“Go Slow” attitude of most 
food processors on unitized 
shipping? 

See November FOOD PROC: 
ESSING! 
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that's 
interesting 


Curds climb 


The average 
American satis- 
fed a record 
high appetite for 
cheese during 
1960, reports Na- 
tional Dairy 
Council, Chi- 
cago, stashing 
away 84 Ib of 
that dairy prod- 
uct, plus a rec- 
ord 5.6 lb of 
cottage cheese. 
As a chaser, the 
same hungry fel- 
low maintained 
a record con- 
sumption level 
of 20 qt of ice 
cream and other 
frozen dairy 
foods. 


For November 
picnics... 


... in Florida 
or Southern Cal- 
ifornia, consider 
the humble hot 
dog — man’s 
best hot-weath- 
er-eating friend. 
Unlike salad 
sandwiches, dev- 
iled eggs, may- 
onnaise, cream 
pies and any 
kind of chopped 
or ground meat, 
the faithful hot 
dog, with its 
skin-tight indi- 
vidual wrapping, 
fends off bac- 
teria like mad. 
Besides, it usu- 
ally gets singed 
in the campfire 
before eating 
anyway. 


For 

more information 
on product at 
right, circle 6314 
see information 
request blank 
Opposite last page. 
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Hertz Customer—Wagner Baking Corporation, Newark, N.J. 


HERTZ gets you out of the Truck Business 
and back into the Baking Business! 


maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 


Every hour spent on truck problems and administra- 
tive details is an hour better spent in promoting your 
own business. This is why more and more companies 
today are switching to Hertz Truck Lease Service! 
Hertz pays cash for your present trucks. Then you 
take your choice of new GMC, Chevrolet or other 
famous make trucks. Or your own trucks can be 
reconditioned and leased back to you. Instead of 
many separate bills, you pay just one check per week 
—and that covers everything except the driver. 


Hertz Truck Lease Service includes complete truck 


The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —‘“‘How To 
GET OUT OF THE TRUCK BUSINESS.” 


HERTZ TRUCK LEASE, Dept. N-10 

660 Madison Avenue, New York 21, N.Y. 

Please send copy of booklet —‘‘How to Get Out of the 
Truck Business”’ to: 


No investment...no upkeep 


LEASE TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 





NAME 

POSITION IN COMPANY 

COMPANY 

ADDRESS 
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for accurate,continuous feeding of bulk materials 


WEIGH WHEEL 


i 


increase the capacity and 
efficiency of your operation 


A new idea in weigh feeding bulk materials has been developed by 
Syntron. The unique “Weigh Wheel” gravimetric Feeders are designed 
for accurate, continuous, dependable weigh feeding of materials to 
mixers, dryers, and other processing equipment. 

Their simple design and accurate, dependable weigh control of feed 
flow increase the capacity and efficiency of end products. 


The applications for Syntron “Weigh Wheel” gravimetric Feeders 
in industry are wide and varied. 


Syntron “Weigh Wheel” gravimetric Feeders are avail- 
able with maximum capacities for every application from 
500 pounds to 300 tons per hour. 


Let Syntron solve your weigh feeding problems. 
Write for free informative literature today. 


Wa 


“Other Syntron equipment of proven dependable quality’’. 


= 


Flow Control Valves Mechanical Vibrating Conveyors Bin Vibrators 
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material handling 


Distributes free-flowing 
bulk in any direction 


Several types for various 
applications; eliminates 
‘hand trimming’ 


Uses: For loading boxcars, 
trucks and ships, filling storage 
buildings and open storage 
areas, stockpiling materials 
and distributing or rotating 
material for aeration or other 
purpose, new Speed Loader 
is readily adapted to various 
types of existing equipment. 

Materials handled include 
grain, salt, sugar and practi- 


Pictured is Type CHM, mounted 

on hanger-type trolley under 

screw-conveyor with multiple dis- 

charge gates, distributing wheat 
to fill storage building 


cally any other dry bulk in 
granules or lumps up to two 
in. in diam. 

Features: Direction of ma- 
terial stream is quickly and 
easily controlled by operator 
while Loader is in operation. 

Trajectory adjusts to any 
angle from 8 to 40 degrees 
from horizontal — giving a 
throwing radius up to 50 ft, 
and forming a pile of material 
up to 25 ft high. 

Description: Material is 
thrown by machine’s 12- or 
18-in.-wide endless rubber 
conveyor belt which travels 
on two machined, balanced 
crown-face pulleys. 

Belt’s throwing section is 
held in a concave curved posi- 
tion by two disc-type idlers 
placed on belt’s outer edges. 

Through a_ vertical spout, 
material is fed onto belt be- 
tween the two idlers. Quickly 
attaining the belt speed, the 


SPROUT-WALDRON PUTS 
DATA PROCESSING TO WORK 
TO SAVE YOU MONEY ON 


PNEUMATIC 
CONVEYING SYSTEMS 


75% to 80% of all pneumatic 
conveying needs are now stand- 
ardized systems. Component 
parts are manufactured in 
quantity and shipped from 
stock — with the savings passed 
on to you! 


SU OA OPA a) 
EASY-TO-ORDER 


PACKAGED 
AIR SYSTEMS 


stocked for immediate 
shipment at BIG SAVINGS 


Write for Bulletin 228 show- 
ing standardized components, 
capacities, horsepower re- 
quirements — complete infor- 
mation on how to order 
without delay or outside 
assistance. 


SH] sprout-WALDRON 


Muncy, Pennsylvania 
SINCE 1866 


Size Reduction + Size Classification * Mixing & Blending 
Bulk Materials Handling « Pelleting & Densifying 
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material is thrown in a stream 
over front pulley of the Speed 
Loader. 

Unit is offered in five types: 

Type CHM, for mounting on 
hanger-type trolley under a 
screw conveyor with multiple 
discharge gates, to load large 
flat storage buildings to maxi- 
mum capacity (see cut); 

Type CRR, for mounting on 
a railroad carloading spout, to 
load boxcars; 

Type CWM, portable unit 
mounted on wheels, to load 
large flat storage areas, also 
to turn and condition material 
when necessary; 

Type CBC, for mounting at 
discharge end of belt conveyor, 
to increase storage volume of a 
portable or fixed conveyor up 
to 10 times; 

Type CUM, with a universal 
swivel joint, designed for 
various other imstallations, in- 
cluding custom-built equip- 
ment. 

Supplier: Fort Worth Steel 
& Machinery Co., P.O. Box 
1038, Fort Worth 1, Texas. 
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How one man can direct 
fast conveyor operations 


Completely automatic item 
distribution throughout an 
entire conveyor system is 
achieved by “Mimic” con- 
soles, which are actuated by 
electric signals from a master 
keying station, such as the 
“Elector” — a low-cost au- 
tomatic keying decoder with 
an infinite numerical capacity. 

For its part, the “Elector” 
console can be _ specially 
adapted to meet specific appli- 
cation requirements. It func- 
tions effectively when used 
with the “Mimic” memory 
unit, or with any similar 
memory-control device. 

These major Selector Sys- 
tem components are described 
and illustrated in an eight-pg 
bulletin on this subject offered 
by Condeco — Control De- 
sign and Fabricate, Inc. 

Both the waffle-like coded 
programmers in the “Elector” 
and the electronic plug-in 
paks in the “Mimic” are easily 
and quickly replaced, assuring 
continuous operation. 

6318 on Reader Service Slip. 
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"WE HAVEN'T SPENT A DIME ON CYCLONE BELTS 
SINCE WE PUT THE FIRST ONES IN 8 YEARS AGO. 
I'D SAY WE GOT OURSELVES A BARGAIN," 


That’s what Francis 

Porambo, presi- 
dent of Franchett’s Krullers, Inc., 
Elizabeth, N.J., had to say about his 
USS Cyclone metal conveyor belts. 
Wranchett’s three automatic cruller 
machines each turn out about 600 
dozen crullers per hour, 14,400 dozen 
in the usual 8-hour day. Mr. Porambo 
says, “‘With our three machines, we’ve 
got just enough capacity to keep up 
with peak orders. The belts are the 
heart of the frying equipment; if they 
go we’re in trouble. They’ve got to be 
rugged and well-engineered to keep 
working, sometimes 20 hours at a 
stretch. Cyclone has done such an 
outstanding job for us, there’s no ques- 
tion about who will get first considera- 
tion the next time we need belts for 
any new equipment.” 


(f+) For strength, service, dependability. 


Here’s a look at part of Franchett’s 1000 
feet of USS Cyclone conveyor belts. At 
left, you see crullers emerging from the 


fryer on a 9-gauge, tin-coated Flex-Grid 


belt. Size: 6”-wide by 12’-long. This belt 
is fed by an 8”-wide by 35’-long Equal- 
ized Spiral woven wire belt—18-gauge, 


Type 302 Stainless Steel. The Equalized 
Spiral is fed, in turn, by a 6”-wide by 
7’11”-long Dual Weave belt—20-gauge, 
Type 302 Stainless Steel. 

As the crullers reach the end of the 6”- 
wide Flex-Grid, they’re automatically 
transferred to a 24” tin-coated Flex-Grid 
belt (right foreground) which takes them 
about 900’ to the cooler. The cooler feeds 
the sugaring machine and then on to 
packaging. Trip time for a cruller: 40 
minutes. 

Next time you need a metal con- 
veyor belt recommendation, give us a 
call. USS Cyclone makes more kinds 
of metal conveyor belts than anyone 
else in the world. Our service is the 
fastest in the industry. We’ve got 69 
branch offices around the country to 
serve you. Wherever you are, we’re 
reasonably close by. Check your Yel- 
low Pages under “Conveyor Belts— 


Metal.” 


American Steel and Wire 
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Division of 
United States Steel 


Cyclone Sales Offices Coast-to-Coast 





LA PORTE 


aes oe Bhi 
Ley SAAS Lo 
Give 


EXTRA 
MILEAGE 


in Every Food 
Handling Application 
7 


h 

RUGGEDLY constructed of the finest 
quality galvanized steel, with knee- 
action-like flexibility, LaPorte Belts 
give longer wear with minimum main- 
tenance. The open-mesh construction 
that flexes with every impact assures 
a positive drive on the LaPorte 
Sprocket. It also permits the free cir- 
culation of air and liquids around prod- 
ucts in process to speed-up washing, 
draining, cooling, freezing, cooking, 
drying, dehydrating and sterilizing. In 
addition, LaPorte Belts provide a per- 
fectly flat surface for all types of con- 
tainers empty or filled. 


If you process, pack- 
age, store or ship food, 
it will pay you to use 
LaPorte Belts. Avail- 
able in 44” x 1", or 1” 
x 1” in any length and 
practically any width. 
Ask your mill supplier 
or mail coupon for 
illustrated literature 
and prices. 


MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 


Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME 
ADDRESS 
GUY ps A 
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Consistent cold 
on cross-country 
reefer runs 


‘Plastic sandwich’ 
insulation advance 
is the reason 


FIVE EXPERIMENTAL me- 
chanically refrigerated rail 
cars built by Pacific Fruit Ex- 
press, nation’s largest refrig- 
erated car line, will maintain 
any temperature optimum for 
foods — from minus 10 to plus 
70 F — while providing 451 cu 
ft more load space than earlier 


models, and less over-all car 
weight. 

Entire interior of these cars 
consists of skin-foam panel 
units, of a construction first 
described last yr in FP’s ar- 
ticle, “Larger but Lighter 
Reefer-Car Doors” (Sept., pp 
103-105), and also developed 


Left — Panel goes into place. Individual bolting of panels (note 

bolt-holes in recessed side) allows slight movement, permitting re- 

sponse to thermal expansion and contraction. Right — Reefer in- 

terior nears completion. Note narrow retaining panels (arrows), 
in place at left and being installed 


FOOD PROCESSING 





SELECTROL” Automatic. 
CHECKWEIGH ERS 


Advanced design ideas incorporated in 

the new reefers include all-welded con- 

struction and placement of all support 
members on outside car walls 


MODEL 1206 


punnnanny tne 





and fabricated by Landis In- shell of Borg-Warner “Cy- 
dustrial Co., Santa Clara, Calif. colac” brand polymer — a 


Each section — approximate- moisture-resistant, very rigid | 
ly 3% ft wide by 9 ft high — plastic that withstands impact e VISIT US AT THE 
consiats of 6 in. of moisture- even at sub-zero temperature. - 

proof Koppers “Dylite” foamed The three components are P.M.M.I. SHOW 
polystyrene sandwiched be- bonded together with a special 
tween 14-in. plywood on one waterproof adhesive. , 
side, and, on the other, a thin The sizeable additional car- Selectrol weighs in motion 


eliminates spot checking 


Installed, the plastic panelling presents an easily cleaned surface. 

Wavy channels act as "flues," allowing cold air to flow despite wall 

loading of closely packed cargo. Inspecting are, |. to r., Gordon 

Sherwood, Landis Industrial Company's general superintendent, 
R. L. Landis and Edward Mohr, engineer for PFE 


Ps 


— 
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Selectrol Model 1206 automatically 
weighs, classifies and sorts packages 
to 5 lbs. at speeds up to 120 units 
per minute, depending on weight and 
size of object. Rejection accuracy is 
2/10 of one percent of the com- 
modity weight at maximum speed. 

Tolerance limits are adjustable. 
With a constant speed, no stop mo- 
tion, Selectrol segregates each pack- 
age according to predetermined tol- 
erances for overweights and under- 
weights. Signal lights and counters 
NEW! are available as optional equipment. 
. Selectrols are made by Exact Weight, 
Model 1248 Selectrol weighs cases and a leading manufacturer of industrial 
ee 10 to 50 Ibs. at speeds scales for more than 45 years with 
v2 f? anit par minute, Accuracy + experience gained through hundreds 
Sse details. of checkweighing installations. For 
complete details on Model 1206, 

write for Bulletin 3377. 


THE EXACT WEIGHT SCALE CO. 


909 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 


Sales and Service Coast to Coast 


BETTER QUALITY CONTROL .. . BETTER COST CONTROL 
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modernize with 


Hydrofecivyve 


A GREAT NAME IN LIFT TRUCKS 


© Two driving wheels instead of one 
Braking with handle in any position 
Automatic parking brake (optional) 
Sealed alloy gears instead of chains 
Sealed ball-bearing rollers in masts 


Power unit removal complete in 20 minutes 


CINCINNATI 14, OHIO 


Two More 


“DAVENPORT™ 


Steam Tube Dryers on their way for in- 
stallation in grain processing industry. 
Each are Davenport engineered to dry 
264,000 Ibs. per day. Designed for years 
of efficient service. 


Let our engineers consult with you on your Pressing, Drying 
and Cooling problems or send for our catalog P. For quick 
reference consult your Chemical Engineering Catalog. 


DAVENPORT whewine”Aup 


MIDDLE STATES 
CORPORATION Dovenport, lowa, U.S.A. 


100% more steering ease with two wheel drive 


Greater tire capacity equivalent load ratings 


LIFT TRUCKS, INC. 
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PRESSING — DRYING 
and 


COOLING Equipment 


Continuous DeWatering 
a ttt) 


ROTARY DRYERS 
Steam Tube, Hot Air 
and Direct Fire 


PN Taatryolattal 
DRUM DRYERS 


ROTARY COOLERS 
Water and Air 
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material handling 


go cube — 3625 cu ft vs. 3174 
cu ft — is result of the 644-in.- 
thick panels’ insulating effi- 
ciency. 

Weight saving is due partly 
to original lightness of the in- 
sulation (the 28 panels used 
total about 1925 lb), and partly 
to its resistance to moisture- 
impregnation during refrig- 
erated service. 


Special construction fea- 
ture allows the new Dylite- 
Cycolac combination panels to 
be fastened directly to the 
car’s steel sides; yet no steel 
bolts which would transmit 
heat lead completely from the 
car’s exterior to the interior. 

In final assembly (see photo 
sequence), panels are posi- 
tioned vertically side-by-side, 
and the recesses on each side 
of the panels form a larger 
shallow recess into which is 
fitted a narrow, thin panel of 
the same plastic materials. 

Bolts are driven from out- 
side of car through the thin, 
recessed portions of each pan- 
el. (For this purpose, wood 
blocks are imbedded in sides 
of panels.) The bolts extend 
partially into the recess-filling 
retaining panels. 

By means of the bolts, main 
panels are pulled tight to car 
side, and retaining panels are 


“Dylite’ expandable poly- 
styrene beads are manu- 
factured by Koppers Co., 
Inc., Koppers Bldg., Pitts- 
burgh 19, Pa. 
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registered 
trademark for family of 
ABS (acrylonitrile-b uta - 
diene-styrene) thermoplas- 
tic resins manufactured by 
Marbon Chemical Div., 
Borg-Warner Corp., Wash- 
ington, W. Va. 
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pulled tightly into recess be- 
tween main panels — creating 
a perfectly uniform interior 
wall surface. 

Butted edges of the main 
panels and the retaining pan- 
els are caulked, making the 
insulation complete. 


On the roof of the new PFE 
cars, insulation consists of Dy- 
lite expandable polystyrene 
fastened to plywood only. 

A drop-down aluminum ceil- 








THIS IS 
DYNABATCH 


an Automatic Weighing System 
with Direct Digital Setting and 


True-weight Indication 


A Dynabatch Ingredient Station. . . 
one for edch ingredient to be 
weighed. 








(Upper row) Digital accumulated 
weight indicators (Lower row) 
Digital over-and-under indicators 





Conventional wei 
metrics flexure-pivot scale and drop. — 
weight beam. ‘ ss 


ere with Dyna- 


@ Direct digital setting and true-weight 
indications 


® Accepts digital inputs from card-readers 
without analog conversion 


@ Completely self-checking 
® Modulated feeder controls 


@ Exclusive Dynametrics flexure scales 
throughout 

@ All major components plug in 

Dynametrics manufactures a complete line of 

automatic weighing equipment. Write for 


Catalog 200, an illustrated 20-page hand- 
book on automatic weighing. 


DYNAMETRICS | 
CORPORATION 


Northwest Industrial Park, 
Burlington, Massachusetts ** BRowning 2-1600 ( 
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transportation 


ing then is installed, forming 
a duct which carries the cold 
air from the compressor unit. 
Spaces in the aluminum ceil- 
ing allow the air to be forced 

downward into the cargo. 
Each of the cars is equipped 
with wide doors having the 
same lightweight Dylite-Cyco- 
lac liners introduced in 1960. 
END 


Remotely control 
can distribution 


Magnetically switch di- 
rection of can flow 


Uses: For changing direc- 
tion of can flow in gravity- 
feed segments of cannery con- 
veyor systems. 

Features: Magnetic switch 
has no mechanical parts; al- 
most instantly changes direc- 
tion in which cans flow 
through surge of power to one 
of two electromagnets. 

To prevent flow impediment 
through switch, small amount 


Perec: 





Magnetic switch has electromag- 
nets located along both branches 
to divert flow at 35° angle 


of magnetic force is main- 
tained while cans are passing 
through. At switch outlet, 
magnetic force is reduced to 
a negligible amount through 
design of flux distribution and 
pole adjustment. 

Description: Gemco Magnet- 
ic Divider Switch consists of 
two parts: switch proper and 
remote panel which houses 
components for adjusting mag- 
netic-field strength. 

Switches are made for han- 
dling No. 102 through No. 610 
standard-size cans. 

Supplier: Gemco Electric 
Company, 25685 West Eight 
Mile Road, Detroit 40, Mich. 
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Cambridge Collapsible* Metal-Mesh Belt 
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Top section: Tension Applied 


Bottom: Slackened For Clear 
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CLEANS ITSELF-INSTANTLY, THOROUGHLY 


nine basic weaves to insure the most efficient 
processing. 


Just slacken tension on the Cambridge Collapsible 
Belt, run it through a cleaning tank, and watch it 
clean itself. Because each cross rod separates 
completely from the spirals, bacteria and odor- 
producing dirt, oils and greases flush away instantly 
and thoroughly. Yet, the Cambridge Collaspible 
Belt gives you all the metal-mesh belt advantages 
you need for fast, thorough processing. 


Experienced Cambridge Field Engineers—experts 
in their field—are available to discuss your needs 
and help you select the belt best suited to your 
operations. Or, they can offer you sound advice on © 
the installation, operation and maintenance of your 
Cambridge Belts. Talk to your Cambridge man 
soon. He’s listed in the Yellow Pages under 
‘Belting, Mechanical’’. Or, write for free 130-page 
reference manual. 


There is a complete line of Cambridge Belts in 
special and standard metals and alloys to meet your 
specific requirements—custom built in any one of 


£\ 
RAR RRR 
Pi aewaen any 


id p. 
Use Bare 


The Cambridge 
Wire Cloth Co. 





/| 


Manufacturers of Metal-Mesh Conveyor Belts, Flat Wire Conveyor Belts, 
Wire Cloth, Wire Cloth Fabrications, Gripper ® Metal-Mesh Slings 
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With no operator... 


Gently 


RUBEN MOSER 
Plant Operations Supt. 
HAROLD JENNER 
Bottling Supt. 
Guild Wine Co. 
KARL ROBE 
Associate Editor 


Cases travel upward via side-pressure 
belts as bottles proceed from wide- 
mesh belt at right to single-file on 
link belt in foreground 


Emptied upside-down cases are righted 
(center background) and discharged 
right-side-up for delivery to casing 
operation in foreground 





at high speeds 


Guild Winery operation is versatile — handles 


1/10ths to gallons, various shapes 


PROBLEM: Guild Wine Co. operates three bottling lines at their 
Lodi, Calif. plant, which handles packaging for the four wineries 


in the Guild cooperative. 


Each line required an extra two women to remove bottles from 
cases onto unscrambling belt, and to manually place empty boxes 


in a return line for case pack- 
ing. 

Guild packages a wide va- 
riety of sizes and shapes, from 
1/10th flats to 1-gallon rounds, 
thus needed a versatile ma- 
chine. 

Solution: An automatic un- 
caser on each line employs a 
combination of flap-opening 
ploughs, metal-mesh belts for 
the uncased bottles and pow- 
ered side-pressure incline 
belts for the emptied cartons 
(see top photo). 

Emptied cases are elevated 
Ti ft, turned right side up and 
discharged to roller conveyor 
which returns them by gravity 
to casing operators. 

One line handles % and 1 
gallon oval and rounds; an- 
other 1/5ths and quarts, both 
round and oval; a third han- 
dles flat and round pints and 
tenths. 

Bottles are received inverted 
in cases, with case tops un- 
sealed. Cases are placed on 
chain-link conveyor with case 
top down. As inverted cases 
(bottles right-side up) enter 
uncaser, powered rubber belts 
grasp them on sides, convey 
them upward as shown in 
photos. 

Ploughs open the longer 
flaps. Weight of bottles opens 
shorter end flaps and bottles 
travel forward on mesh belt of 
uncaser as cases travel up- 
ward. 

Rows of bottles proceed to 
link belts traveling at right 
angles to mesh belt. First link 
belt receives one row of bot- 
tles at time from mesh belt. 
These bottles are then shunted 
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to a second link belt traveling 
parallel to the first belt, but at 
faster speed to separate indi- 
vidual bottles as they enter 
regular conveyor line. 

Micro-pressure sensing de- 
vice alongside the mesh belt 
stops the uncaser whenever 
bottles back up in line, and 
restarts equipment whenever 
bottles again are needed by 
filler line. 

Positive grip of side belts as 
case is conveyed upward holds 
partitions in place until case is 
turned right side up on gravity 
conveyor. 

This feature functions as an 
unforeseen quality control in- 
spector for cases, as lower- 
strength cases than specified 
will show at this point. 


Results: Bottles are now un- 
cased and single lined into 


“Mac” Model 200 automatic case 
unloader and single liner by 
MacArnett Engineering Co., P.O. 
Box 122, Santa Clara, Calif. 
6329 on Reader Service Slip. 


conveyors without operators, 
at rates up to 120 bpm. 

Uncasers have reserve to 
handle 500 bpm or more if 
needed in future, and a num- 
ber of models now in field 
operate at this range. 


Optional features: Uncasers 
can be equipped to open all 
four flaps where weight of 
bottles is insufficient to open 
end flaps. Straight-out dis- 
charge can be provided. END 


2086 


is 


Powered side-rail belts keep ‘tipsy’ flat pints stable 
during take-off from uncaser. All-purpose coating 
reduced friction between bottles, eliminated inter- 


locking 


All-purpose 
bottle coating 


@ Solves ‘single-filing’ of flat bottles 


@ Lets bottles slip past each other without inter- 
locking or jamming. Labels stick without spe- 


cial adhesives 


AUTOMATIC single-filing of 
pint hip-flask bottles initial- 
ly gave trouble at Guild. The 
bottles are not only “tipsy” 
because of narrow bottom area 
in relation to height, but also 
because the curved sides 
tended to interlock. 

The attachment shown in 
the photo was added as an 
accessory to the uncaser to 


handle odd-shape bottles. It 
has two power-driven rubber 
belts along one side to give 
positive take-off of bottles 
from uncaser. 

Technical service personnel 
of glass supplier also studied 
problem and suggested trial 
of a newly developed all pur- 
pose coating, applied to 
bottles during manufac- 
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is the only way 


There is no other way in which you can learn so much, so 
quickly about so many new developments than by visit- 
ing the fact-filled Exposition of Chemical Industries. To 
actually SEE and compare the new cost-saving products 
of over 500 manufacturers in one location will pay big 
dividends in new ideas that can be applied in your plant. 


SEE what’s new in process equipment, materials han- 
dling, chemicals and raw materials, laboratory equipment 
and supplies, control instruments and automation. 

Keep informed—plan your visit now, and bring your 
associates with you. It will more than pay you for the 
modest investment in time. Write for free advance 
registration. @ so01 


28” EXPOSITION OF 
CHEMICAL INDUSTRIES 


1 





N. Y. Coliseum, Nov. 27—Dec. 


Toe elma: 
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Uncoated, Unabraded 


Uncoated, Abraded Ld 


Pol yoxyethylene Monostearate 


SINGLE-FILING FLAT BOTTLES continves 


Relative per cent protection afforded by coatings 


70 80 90 100 110 120 


Ball JCL-1 (Polyethylene Base Emulsion) 





Table shows results of tests of 5880 bottles of various sizes on in- 
clined abrader 


ture. Coating was tried, and 
solved the interlocking prob- 
lem. It provides sufficient 
“slip” so that even the in- 
verted-curve surfaces of hip 
bottles slide past each other. 

Laboratory tests show that 
jars having this coating had 
greater resistance to abrading 
uncoated jars, jars coated with 
standard materials such as 
silicones, monostearates or a 
polyethylene emulsion. (See 
table). 

Lab tests and commercial 
experience at Guild indicated 
the coating gives no special 


New container development, 
refrigerant, handling method 


make it practical to 


trouble in label adhesion. 

Of interest to packers who 
heat-process in glass is fact 
that coating is stable under 
240 F retort temperatures, It 
is impervious to alcohol and 
household bleaches and does 
not affect the foaming action 
of beer. 

Coating has approval of 
FDA for use on food bottles. 

For report of tests on Ball 
AP all-purpose coating for 
glass containers, write Ball 
Brothers Company Inc., 9th 
& Macedonia, Muncie, Ind. 
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Air-ship fresh fish cross-country 


Regular LCL air shipments 
of fresh, unfrozen salmon are 
underway between Seattle and 
New York (where such top- 
condition fish brings premium 
wholesale prices) as result of 
combination of a special con- 
tainer and a special refrigerant 
that together provide an ex- 
cellent self-refrigerated unit. 


The FOMECOR cartons, 
made of a lightweight, rigid 
foam, polystyrene, kraft-lami- 


nated board material designed 
specifically for shipping perish- 
ables, are HSC-style full-tel- 
escoping containers with full 
overlapping flaps, and have a 
“Wet-Lok” sleeve inside. 

Similar in general construc- 
tion to the cartons already in 
familiar use as shippers for 
iced roses, the FOMECOR’s 
provide: 

1) optimum protection from 
spoilage resulting from high 
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that's 
interesting 


Full of 
life 


A poly-cello 
pouch has solved 
the problem of 
packaging 14 va- 
rieties of nitro- 
gen-fixing bac- 
terial marketed 
by Agricultural 
Laboratories, 
Columbus, Ohio. 

The micro- 
organisms draw 
nitrogen from 
the soil into a 
legume plant’s 
life stream — 
enriching both 
plant and 
ground. 

However, 
they’re fragile 
— requiring 
proper moisture 
level during long 
storage, as well 
as protection 
from heat and 
sunlight — and 
not especially 
pretty. Packag- 
ing solution was 
the pouch, con- 
sisting of Du 
Pont cello coated 
with a layer of 
Du Pont white- 
pigmented “Ala- 
thon” polyethyl- 
ene resin. 

Supplier: Con- 
tinental Can Co., 
Flexible Pack- 
aging Div., 633 
Third Ave., New 
York, N.Y. 

6371 on Reader 
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For 

more information 
_ On product at 
right, circle 6332 
see information 
request blank 
Opposite last page. 


end us your carton (even if you love it). If we 
can’t beat it on design, printing and strength, at 


: : , oD <> 15 
no increase in cost, our name isn t ww 
PACKAGING DIVISION 


FOREST PRODUCTS OPERATIONS, 
P.O. BOX 1225, WEST MONROE, LA. 
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| Because «ee 
IT’S CONTINUOUS —completely auto- 


matic ... self-adjusting . . . no operator. 


IT’S VERSATILE — extracts fluids from 
virtually all fluid yielding solids. 


IT’S ECONOMICAL — greater production 
... lower horsepower . . . better product 
. +» Near zero maintenance. 


IT’S DEPENDABLE — uniform product . . 
higher extraction... 24 hour a day, year- 
around operation. 


IT’S SANITARY — anti-bacterial design 
. «quick cleaning . . . product contami- 
nation eliminated. 


For full information 


CALL COLLECT: 


Zenith Press Division, Hillcrest 3-4411, Ext. 501 
Pittsfield 3, Massachusetts 
ZENITH PRESS DIVISION 
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temperatures; 

2) waterproof nature — both 
to prevent water from leaking 
out in transit, and to insure a 
strong, durable container, even 
under the wet conditions in 
the fresh wholesale fish houses; 

3) a unit easy to handle, 
lending itself either to pal- 
letized loading aboard some 
airplanes, or individual belly- 
loading on others; 

4) a container that offers a 
convenient sales unit for the 
receiver; 

5) a unit that can either be 
a single-use disposable ship- 
per or a multiple-trip unit. 

In brief, the material pro- 
vides the extra insulation, 
moisture. resistance and 


; eo > bs 

Containers hold 100 Ib of fresh 

salmon, 18 Ib of special gelatin 

refrigerant packets; closing is by 

stapling, then applying fibre or 
steel strapping 


strength needed for the fresh 
salmon box, yet is so light in 
weight (4% lb) that it does 
not penalize the shipper. 


The refrigerant — already 
FDA-approved — eliminates 
the problem of excess water in 
the container resulting from 
melting ice, and is economical. 

Commercially named “Zero- 
Pak,” this gelatin material is 
contained in a one- or three- 
lb poly bag which is frozen at 
a lower temperature than that 
of ice, but one not low enough 
to freeze the fish upon contact. 

Suppliers: FOMECOR con- 
tainer by St. Regis Paver Co., 
150 E. 42nd St., N.Y. 17, N.Y. 
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“Zero-Pak” refrigerant by 
Royal Super-Ice Co., 629 Bry- 
ant, San Francisco, Calif. 
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That new ingredient is 
just what our product needed. 


Where did you get the idea? 


PROCESSING 


-- where else? 
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Aluminum coating boosts 
glassine’s protection, looks 


Uses: Aluminized glassine, 
now commercially available 
in 25- through 50-lb basis 
weights, is recommended for 
ice cream bar bags, candy bar 
wraps, potato chip bags, dec- 
orative box liners for cookies 
and confections and for other 
bakery, dry food and meat in- 
dustry applications. 

Features: Reflecting surface 
of the microthin (.0000035-in. 
deep) aluminum coating sub- 
stantially increases the glass- 
ine’s protective value as a 
light barrier. 

In addition, the lustrous 
metallic surface provides ex- 
cellent background for color 
printing, via either flexo- 
graphic or rotogravure proc- 
esses. Smoothness and luster 
of the finished product depend 
upon grade and type of glass- 
ine aluminum-coated. 

Description: Comparative 
price estimates show that 25- 
lb aluminized glassine can be 
used satisfactorily, and at an 
important cost reduction, in 
applications where .00035 foil- 
tissue or foil-sulphite lamina- 
tions currently are used. 

As for machineability, re- 
ports from an ice cream bar 
processor were that the new 
material operated with less 
trouble on automatic bagging 
machinery than foil-laminated 
bags. 

Controlled deadfold char- 
acteristics are assured by 
special plasticizers added to 
the glassine during its manu- 
facture. 

Supplier: Nicolet Paper 
Corp., a subsidiary of Milprint, 
Inc., West De Pere, Wis. 
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Adapt ‘sunglass’ principle 
to detect faulty jar-seals 


End era of ‘drumming’ 
on lids 


Problem: At Swift & Com- 
pany, Union Stock Yards, 
Chicago, jars of baby food 
must be inspected as_ they 
come off filling line to insure 
that the vacuum seal is intact. 

Heretofore, inspection has 
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If you’ve been frustrated by film 
seals that lose their grip, follow 
the example of Seabrook Farms. 
Try “SCOTCHPAK ”— the heat- 
sealable film that never fails. 




















































The tough, durable seal of “Scotcurak” holds the 
answer to your flexible packaging problems. It is 
made differently than any other film on the market. 
“Scotcupak” is specially tailored by 3M with the 


strictest quality-control supervision. It heat-seals easily 
at 300° to 400° F., 20-60 psi pressure, making a seam 
that is as strong and impermeable as the film itself. 
“SCOTCHPAK’ stays strong and pliable year after year, 
at temperatures from —70° F. to 240° F. If you have 
been let down by seals that let go, it’s time you tried 
“ScoTcHPak. We will be happy to send you samples 
and work with your packaging people. Write or call 
Film Products Group, 3M Company, 900 Bush Avenue, 
St. Paul 6, Minn. Dept. ICC-101. 


Minnesota Mining ano Manuracturine company 
++» WHERE RESEARCH IS THE KEY TO fOMORROW 





© 1961, 3M CO.; *‘SCOTCHPAK"' 1S A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN, 
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The only pump that 


MEASURES 
TRANSFERS 


| Automntionlly 


WAUKESHA 


MFC 


METERED FLOW CONTROL 


BATCH or CONTINUOUS — ACCURACY + OR—!/4 of 1% 


Whether you pump a light liquid or an ex- 
tremely viscous product, the Waukesha MFC 
will automatically measure and transfer with 
an accuracy of + or — % of 1% at capacities 
to 100 G. P. M. This high degree of precision 
automates processing lines where accurate 
batch measurement or a continuous measured 
flow control is required. Perpetual inventory 
control. System may be manual or fully auto- 
matic including electronic controls. 


Let a Waukesha engineer explain how the 
MFC can automate your product stream. 
Phone or write. 


PUMP DIVISION 


WAUKESHA FOUNDRY COMPANY, DEPT. 92-3, WAUKESHA, WISCONSIN 


District Sales Offices: New York, Atlanta, San Francisco. 
Distributors in major cities of U. S. A. and Canada. 
Export Sales: FMC International, San Jose 8, California. 


For Mayonnaise and Salad Dressing Applications Contact 
EMULSOL EQUIPMENT, INC. CHICAGO, ILLINOIS 
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been performed by tapping lid 
of jar with a small drumstick. 
An experienced operator can 
tell by the sound if the vacu- 
um is satisfactory. 

This tapping on the lid of 
every jar of Meats for Babies 
has been expensive; also, it 
has depended for its success 
upon the judgment of the hu- 
man ear — which is subject to 
error. 

Solution: Instrumentation 
specialists in company’s engi- 
neering research department 
devised an effective solution 
by taking advantage of two 
physical facts: 

1) when a vacuum exists in 
a jar, the lid is pulled down 
in a concave shape — the 
amount lid is pulled down in- 
dicating amount of vacuum; 

2) a beam of light striking 
a concave surface will be 
focused, and the focal point 
will be determined by amount 
of surface curvature (the 
principle of the sunglass). 

Resulting device developed 
by Swift engineers is made up 
of a light source and a small, 
light-sensitive detector. 

When a jar passes under the 
light, the beam is reflected 


No human attention is required, 
except for some routine main- 
tenance 


off the lid of jar to the detec- 
tor. If lid is sufficiently con- 
cave, the light beam will be 
focused on the detector, pro- 
ducing a signal which allows 
the jar to pass. 

However, if jar lid does not 
focus the light on the detector 
as jar passes under the light 
beam, jar is rejected from the 
conveyor line. END 


Check page 153 for helpful 
technical literature 
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DURANT 
PRODUCTIMETERS 


HEAVY DUTY 
», STROKE ACTION 4 


BOTTLE 
AND 
CAN 

COUNTERS 


CASE COUNTER 


Eliminate profit-eating losses . . . Pro- 
ductimeters register accurate count of 
every unit processed .. . insure eco- 
nomical plant operation and maximum 
use of man hours. 


DURANT MANUFACTURING CO. 


1951 N. Buffum St., Milwaukee1, Wis. 
Send pol 51 Thurbers Ave., Providence 5,R.I. 
cATANS Representatives in Principal Cities 


NR RAIN) T 
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Molds, wraps margarine 
at up to 80 units /min 


Features: Machine prints up 
to 80 margarine units per min 
— \%-, %- or 1-lb sizes — 
with consistent accuracy of + 
0.25 of one per cent. 

Turning movement of the 
worms feeding the molding 
chamber is readily adjusted 
according to weight of the 
packs and consistency of the 
margarine. 

Description: All exposed 
parts of machine which come 
in contact with product in the 
forming, transporting and 
wrapping sections are of SS or 
a non-corrosive metal. 

Specially treated aluminum 
alloy in construction of the 
hopper, forming chamber and 
other contact areas preserves 
product’s texture and does not 
affect color, aroma and grain. 

Machine takes up little floor 
space — maximum dimensions 
are 5 ft 4 in. by 4 ft 6 in. 

Supplier: Margarine printer 
(designed by Swiss Industrial 
Company (SIG)) by The De 
Laval Separator Co., Pough- 
keepsie, N.Y. 
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End-load cartoning with 
continuous-motion action 


“The King-Tuk Team of 
Cartoning Machines,” for end- 
loading type cartons, is fully 
described in new 6-pg color 
folder available from Folding 
Carton Division of Continental 
Can Co. 

These continuous-motion, 
portable machines can set up 
and close up to 90 cartons per 
min, reportedly have fewer 
moving parts and greater de- 
sign simplicity than any other 
machines of their type. 

Specifications for both 
“Closematic” and “Openmatic” 
machine versions are included. 
Models in the former line 
comprise a complete packag- 
ing system which erects car- 
tons, transports them past a 
filling station and then closes 
cartons automatically by lock- 
ing, tucking or gluing. 

The King-Tuk “Openmatic” 
sets up cartons, leaving one 
end open for filling. 

6341 on Reader Service Slip. 
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Hayssen Machines 
Cut Frozen Food 
Packaging Costs 


Whether you package your frozen 
products in overwrapped cartons 
or in sealed flexible bags, Hayssen 
has the answer to your cost and 
efficiency problems! Hayssen’s 
complete line of flexible packaging 
-quipment — overwrapping ma- 
chines and bag making, filling, 
sealing machines — is sure to pro- 
vide a model to fill your specific 
requirements. 


Hayssen overwrappers handle any 
type carton — box, tray, U-board 
— with any heat or adhesive seal 
wrapping material. Electric eye 
registration, imprinter-coder at- 
tachment and convenient adjust- 
ment controls add flexibility and 
economy to your packaging line. 


Hayssen COMPAK flexible bag 
machines feature five automatic 
feed systems — net weight scale, 
liquid pump, auger, volumetric 
and elevator — to assure fast ef- 
ficient packaging of any type 

roduct. COMPAK’s many optional 
eatures — from multiple unit to 
gas fill packaging — increase 
productivity. 
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got a packaging problem? 


look to Hayssen for the answer 





Hayssen packages anything! Hayssen wrapping and packaging 
machines are used by hundreds of companies to package 
liquids, powders, granules, solids and soft goods — in paper, 
film, foil, metal or glass. And your packaging problems look 
brighter when viewed with the help of a skilled Hayssen Repre- 
sentative. Hayssen people know packaging (we've been in the 
business since 1910) and they’re at your service without charge 
or obligation. Why not call your nearest Hayssen office tomor- 
row! It’s listed in the Yellow Pages under Packaging Machinery. 
Your Hayssen man can be a big help to you — he has been 
to others! 















Get full details on Hayssen 
Frozen Food packaging machines 
— call or write your nearby Hays- 
sen Representative today! 


Exclusively Manufacturers of Packaging Machines Since 1910 


HAYSSEN 


MANUFACTURING COMPANY ¢ SHEBOYGAN, WISCONSIN 
Offices in principal cities. Check your phone directory. 


ATLANTA @ BOSTON CHICAGO @ COLUMBUS @ DALLAS @ DENVER @ DETROIT @ EVANSVILLE, IND. @ JACKSON, MISS. @ KANSAS CITY @ LOS ANGELES e@ 
MINNEAPOLIS @ NEW YORK @ PHILADELPHIA @ ST.LOUIS @ SAN FRANCISCO @ MONTREAL @ TORONTO @ VANCOUVER @ OFFICES IN PRINCIPAL FOREIGN CITIES 
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Pe alia CN 3 
gor SMALL PAPER BAGS 


NION SPECIAL’S Style 

60000 D Bag Closing Mach- 
ine, producing the exclusive Dubl- 
Tape closure, is designed to speed 
packaging . . . cut costs... and 
improve appearance. 


e FAST—Speed to match output of 
standard filling and weighing 
equipment. 

A 


NEAT— Produces an eye-pleasing, 
sales-stimulating package with 
high merchandising value. i: : : Se 
ECONOMICAL — Operating cost , 

per bag is at a minimum .. . 
uses inexpensive cotton thread 
and paper tape. 
VERSATILE — Adjustable for a 
wide range of bag sizes, short 
or long runs. 


Write for BULLETIN No. 100 

to get the complete facts on this Dubil-Tape 
machine .. . and how it can doa CLOSURE 
better closing job for you. 
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For liquid foods .. . 


a New lightweight disposable} 


| MACHINE COMPANY | yycuines 


FINEET QUALITY 432 N. Franklin St., Chicago 10, Ill, U.S.A. 

6342 on Reader Service Slip. Eliminates bottle-handling, washing and sterilizing; 
a —— gives substantial savings in shipping, handling and 

delivery costs; special machine to fill and close 


SINGLE-TRIP, SANITARY “Liqua- 
tainer” package for  non-carbonated 
juices and drinks, syrups, concentrates, 
fluoridated water and similar liquids and 
semi-liquids consists of a pliable film bag 
exactly positioned and secured in a 
bleached food-board carton. 

Already in use by Glenwood-Inglewood 
Company of Minneapolis for packaging 
distilled and spring water, the container 
has gained popular consumer acceptance 
in the company’s marketing area. 

A specially developed Liquatainer fill- 
ing and closing machine, designed to fill 
half-gal and gal packages, handles at 


speeds up to 10 cartons per min. 
L t ® Major advantage of the new container 
e is its elimination of the glass bottle prob- 


lem. The processor need not invest in 
keep it handy equipment or labor for bottle handling, 
washing and sterilizing. There is no in- 

vestment tied up in idle containers. 
Supermarkets and consumers need not 
be concerned with handling or storing 


empty bottles, or keeping track of re- 
funds. 


Small parts can be expensive. That’s why Wear-Ever’s 
rectangular pans and transport boxes are all drawn 
seamless from one sheet of extra-tough, dent-resistant 
aluminum alloy. No seams to catch tiny parts or dirt. 
Easy-to-clean rounded corners, sanitary open bead. 
Send reply card for full details; or write Wear-Ever In addition to eliminating problems as- 
Aluminum, Inc., New Kensington, Pa. Count on im- sociated with glass breakage, the light- 
mediate shipment from stock. weight Liquatainer package offers sub- 
stantial savings in shipping and handling. 
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elting insurance 
protects 
another food processor 


Burrell belting insurance is becoming more 
important than ever to you, the food processor. 
Your protection is Burrell's 48 years of successfully 
“engineering belts for all requirements. 


Far left — Old and new. Distinctive carton 
colors over large printing surface provide 
easy product identification 





Center — Packages’ rectangular shape and 
convenient pour spout make handling easy. 


ble package Reclosure also is easy 


Right — Packages stack easily in supermar- 
ket for massive and colorful "billboard" 
effect 


Below — At Glenwood-Inglewood Co., Minneapolis, three operators <> 

handle Liquatainer packaging. One, far right, feeds empty cartons to Burrell Burtek Hy Gene Belt 
adjacent filling unit. Operator in foreground then seals the inner carrying hot, salted potato 
liner, after which flaps are closed and sealed as packages proceed chips at Jays Foods, Inc. 


model Chicago plant. 


clockwise to operator who loads into shipping container 


_ Burrell Burtek Cleated Belt 
with solid Buna N cleats on 
days ‘‘Cheezelets” line. 


Burrell belting insurance means: 


e the right belt for each specific job 
e prompt delivery and follow-up service 


Burtek Hy Gene 3 (Buna N) belting provides: 
e resistance to heat, fats, oils, food acids, alkalis 
e flexibility under wide range of process temperatures 


e maximum operating life to minimize down- 
time and production costs 
e easy to clean and keep clean 
e will not hold or transmit objectionable 
odors and flavors 
may be vulcanized or laced endless 


e Write for the new catalog describing 
the full Burrell belting line. 


DUR RELL’ 
_ BELTING COMPANY | 


7501 N. ST. LOUIS AVE., SKOKIE, ILLINOIS 
Chicago Phone: AMbassador 2-8110 





SALES OFFICES IN PRINCIPAL CITIES 
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MODEL S00 


, UouipOMeTER .” / 


automatic milk gauge— 
at new low price 


Liquidometer dial-type model is easy to read, easy to 
clean, completely dependable. And volumetric indications 
are unaffected by liquids of different densities. 
All sanitary requirements are met by the Liquidometer 
Model 580 Milk Gauge. Stainless steel construction of 
“inside tank” surfaces—including removable float arm— 
assures fast, easy, thorough hand or CIP spray cleaning. 
Magnetic coupling of float arm to precision drive mechan- 
ism eliminates the need for electricity or compressed air. 
Eye-level, clock-style indicator is easy to read . . . features 
an adjustable check pointer. Indicator housing is com- 
pletely waterproof. And, due to new manufacturing tech- 
niques, the Model 580 automatic milk gauge costs less 
than previous models. 

Liquidometer Bulletin 833 contains complete 

information. Write for your copy today. 


ingit* 


THE LIQUIDOMETER corp. 


Dept. G, LONG ISLAND CITY 1, NEW YORK 
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packaging 


At Glenwood-Inglewood, 12 
one-half-gal packages are 
packed in a case. Weight of 
the six gal of distilled water 
in the Liquatainer packages is 
about same as only four gal 
in eight one-half-gal glass 
bottles. 

Test LTL shipments of filled 
Liquatainer packages have 
been made successfully from 
Minneapolis to points as dis- 
tant as Houston, Las Vegas 
and Orlando, Fla. 


A second major advantage 
is the package’s rectangular 
shape and compactness — per- 
mitting optimum use of valu- 
able supermarket shelf space. 

As example, Glenwood-In- 
glewood found that four of 
their new Liquatainer pack- 
ages could be placed in the 


Liquatainer package and 
special filling-closing ma- 
chine by Bemis Bro. Bag 
Co., 408 Pine St., St. Louis 
2, Mo. 
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shelf space formerly occupied 
by only three half-gal bottles. 
Still another feature is a 
convenient pour spout. An 
integral part of the package, 
the spout is easy to open for 
use, and can be reclosed. 


Machine's function begins 
with its gluing and closing of 
the bottom flaps. Package then 
is filled automatically and car- 
ried to an operator who guides 
it through the heat-sealing 
unit. 

Package continues along the 
line, where the top flaps are 
glued and closed. Finally, the 
finished package is transferred 
automatically to a conveyor 
which carries it to the shipping 
container packing operation. 

END 


Prints two colors perfectly 
registered in one pass 


Features: New two-color lid 
printer also makes possible 
quality halftone and process 
work because of its use of 
rubber plates, paste ink and 
the offset method — giving 
sharper, denser line images. 

Automatically controlled 








Quick-change mounting plate facilitates 
multiple use of Viberlec vibrator, 


“tly, a. 
ie 


e 
pee ak 


Viberlec Vibrators increase pro- 
duction...lower operating costs! 


Most efficient and economical movement 
of bulk materials is provided by Viberlec 
electric external vibrators—from the 
finest powders to large solid pieces— 
through bins, chutes and hoppers. 

Compact, powerful Viberlec vibrators 
offer many advantages: 

@ Practically silent operation — little or 
no annoyance to employees. 

@ Vibrated material may be hot or cold, 
under pressure, vacuum or controlled 
humidity. It may be sterile, toxic or 
protected by an inert atmosphere. 

@ Operating parts, sealed in steel are not 
affected by dust, moisture, water, hu- 
midity, corrosive or contaminated air. 

e Rugged construction for years of 
service. 


10’ cord and switch 
with thermal over- 
load protection are 
included. 


WRITE TODAY for full information! 


VIBER COMPANY 726 S. Flower St. 
Burbank 57, 


California 


Pioneers and leaders in the manufacture of 


VIBRATORS 
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packaging 


printing pressures give high- 
quality, undistorted printing 
on bowed, warped and vari- 
able-thickness lids. 

Description: Operating 
speeds are up to 100 rpm — 
with one or two lids printed 
per revolution. 

Mechanical and __ suction 
feeders handle the many varie- 


Simple operation of the press 
allows use of present employees 


as operators 


ties of preformed, flanged and 
flat plastic, metal and paper 
lids. 

Stacking mechanism restacks 
plain and nesting lids for easy 
packaging. 

Paste ink system is inter- 
changeable with flexographic 
ink system. 

Supplier: KamRu Products 
Corp., P.O. Box 706, Elyria, 
Ohio. 
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Pictorial directory to 
corrugated cartons 


“How to Pack It” is the title 
of this first-rate pictorial 
presentation on the line of 
regular and special corrugated 
cartons available from Hinde 
& Dauch Division of West Vir- 
ginia Pulp & Paper. 

No less than 77 halftone 
illustrations graphically por- 
tray the construction features 
of each carton in the line. 
Alongside each is a short ex- 
planatory copy block. 

The 32-pg brochure is pre- 
sented as a packaging “idea 
book” — to serve as a guide 
when considering the pack- 
aging of a new product, or 
ae old packaging meth- 
ods. 
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CEMENTABLE 
TEFLON LININGS 


for Anti-Stick 
Service 


Garlock Cementable Tefion* Linings speed up processing 
on conveyor guide rails, hoppers, vats, other equipment, 


6350 on Reader Service Slip. 


Here’s an idea! Apply Garlock Cementable 
Tefion Linings fo your processing equip- 
ment. Your stickiest mixtures and 
batches will move faster... your clean- 
ing time will be cut... your overall 
efficiency will improve. 


Speeds up process cycle. Nothing sticks 
to Teflon. This unique lining material 
keeps most confections, concentrates, 
pastes and difficult powders flowing 
smoothly and quickly through hoppers, 
chutes, feeders, mixers, packaging ma- 
chines. Cementable Teflon Linings 
prevent material build-up without the 
need for vibration equipment or 
manual attention. 


Makes cleaning shorter, simpler. Just 
wipe off Teflon surfaces . .. no time 
wasted in scraping or soaking with spe- 
cial solutions. Sticky and gummy prod- 
ucts “come clean” with minimum 
effort on candy bar frames, cookie flats, 
bakery rolls, proving pans, containers. 
And, your overall sanitation is greatly 
improved, too. 


Completely sanitary. Teflon will not mix 
with or harm foodstuffs. It is com- 
pletely odorless, colorless, nonabsorb- 
ent, noncontaminating. 


Easy to apply. Garlock Cementable 
Teflon Linings can be securely bonded 
to common substrate materials such as 
metals, wood, glass, rubber, plastics 
and ceramics with a special Garlock 
adhesive. Cementable Teflon Linings 
are available in all sizes, too... in tape 
form, .005” to .250” thick through 24” 
wide; in standard sheet sizes thru 
24” x 24”, 3,” to 2” thick; and in 
standard sheet sizes thru 48” x 48”, 
vs” thru 1” thick. 


Find out how you can save time and 
money. Discuss the advantages of 
Cementable Teflon Linings with your 
local Garlock representative. He can 
be located at the nearest of the 26 
Garlock sales offices and warehouses 
throughout the U.S. and Canada. Or, 
write for Catalog AD-177, Garlock 
Inc., Palmyra, N.Y. 


GA RLOC K 


Canadian Div.: Garlock of Canada Ltd. 
Plastics Div.: United States Gasket 
Company 

Order from the Garlock 2,000 ... two 
thousand different styles of Packings, 
Gaskets, Seals, Molded and Extruded 
Rubber, Plastic Products 


*Du Pont Trademark 
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Qinouws for protection ... 












ORANGE dl 
SOLID OIL Fao 


° CT ae? “2 
is famous for Or Lu bricat 
protecting machinery “SS 







Keeps production--UP! Maintenance repairs--DOWN! 
Lasts two to four times as long as ordinary greases. 
Saves bearings, material, power, time...and...labor. 






Since ancient times, the shield and broad sword have been 
symbols of protection. And for over half a century the long-lasting, 
super lubricating film of Orange Solid Oil has been famous for 
protecting vital equipment. iow, Orange Solid Oil has been 
improved. It has greater clarity, brilliance, transparency--with in- 
creased lubricating, sealing, waterproof and rust protection proper- 
ties. Leading manufacturers of dairy, cheese, creamery, ice cream 
and food equipment use and recommend it because--it does an 
outstanding job...and...stays on the job four times longer. 












1--Pure, unadulterated petroleum solidified oil. 







2--Practically odorless, tasteless, and transparent. 






3--Won't turn rancid--free of animal and vegetable fat. 







4--Cannot pit bearings--contains no alkalis. 







5--Non-corrosive--will not gum, cake, dry, or harden. 






6--Contains no fillers or abrasive of any kind. 







7--For all Alemite, Zerk fittings and grease cups. 






To minimize production down-time...reduce main- 
tenance costs...and...keep your output at top 
level--lubricate with famous, time-tested, job- 
proved Orange Solid Oil. 








Over 200 leading distributors from Maine to Cali- 
fornia stock Orange Solid Oil. Packed in 4 oz. 
tubes...and...1, 10, 25, 100, 225, and 375 pound 
containers. Quick delivery from your local dis- 
tributor. If he can’t fill your order--phone, wire, or 
write for name of your nearest source of supply. 

























For additional protection use special purpose-- |! 
ORANGE HOMOGENIZED OIL NO. 50 

¢ Refined from aircraft stock e Does not foam ¢ Mois- 
ture resistant ¢ Will not form residues or sludges. 


ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. 
One inch graduated filling spout perfect for lubricating electric 
motors, other appliances. 8 oz. tubes, packed 12 to the carton. 


Famous | ubricants [nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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packaging 


Produces single-service 
tetrahedral containers 


Tetrahedral, single-service 
containers, from 10 to 150 cc 
capacity, can now be produced 
on new machine called Tetra 
Pak Type 2 

Specifically developed for 
such food products as jams 
and marmalades,_ chocolate 


i 


Tetrahedral single-service con- 
tainers can be formed from most 
of plastic films or combinations 
of plastic, paper and metal foil 


sauce, maple syrup, cream 
cheese, pressed apples, juice 
and cream, machine can turn 
out the triangular-based con- 
tainers at rates from 40 to 120 
per min. 

With the Type 2, size of 
containers can be varied by 


a 





Enclosed container-forming chan- 

nel — which separates web from 

drive and control mechanisms — 

is one of unit's sanitary-design 
features 


using materials of different 
widths and also by altering 
length of container between 
56 mm and 116 mm. In addi- 





IF YOU NEED 


VACUUM 


IN YOUR PROCESSING WORK 
Ae ee I el 
oa «CO 


















: 
Lammert's fact filled catalog should be in your files. 
Refer to it whenever you need a dependable, sensibly 


priced vacuum pump or compressor. 


Lammert vacuum pumps like these are available in 
capacities from 4.3 to 250 C. F. M. Medium to high 


vacuum (up to 20 microns of barometer). 


LAMMERT & MANN CO., INC. 


1753 Walnut Street, Chicago 12, Illinois, SEeley 3-0383 
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packaging 


tion, amount of head space 
in containers can be varied 
as desired. 

Machine is presented with 
illustrations in eight-page 
brochure, available from Tetra 
Pak Co., Inc. Literature con- 
tains detailed explanations on 
method of forming tetrahedral 
container and operation of 


machine. 
6353 on Reader Service Slip. 


Packages cookies, candy 
without crumbs or ‘dust’ 


Uses-Features: New special- 
purpose Verti-Pak machine 
—a variation of standard unit 
— automatically removes 
crumbs or “dust” while pack- 
aging candy, cookies or crack- 


New model also prevents frag- 
mentation by providing a sliding 
movement through bag-forming 
tube, rather than a sharp drop 


ers in flexible bags by passing 
product over a_ vibrating 
screen as product is received 
from conveyor. 

Description: Machine will 
operate automatically with 
bucket conveyor at speeds up 
to 50 packages per min for 
each forming tube. 

Models are available for 
cello or K-202, for polyethyl- 
ene, pliofilm, polypropylene 
and polycel. Electric eye for 
print registration and date 
coder can be provided. 

Supplier: Mercury Heat 
Sealing Equipment Co., 2601 
N. Howard St., Philadelphia 
33, Pa. 
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HELPS CUT SPOILAGE TO LESS THAN .01%. 


Now a new, fast way ... a more reliable way to be sure canned products 
have been properly sterilized is helping many food processors cut spoil- 
age. It’s “ScorcH” Branp Autoclave Tape No. 222. 

Apply a short strip to “judas” cans. When tape is exposed to 240°F. 
or more of uniformly moist retort steam-heat pressure, dark stripes appear 
— indicating everything’s OK. The tape gives positive proof of steriliza- 
tion . . . a record which may be peeled off easily and filed with other 
production records. And, it can be written on with ink, pencil or crayon. 

Tape No. 222 is just one of the many “Scorcn” Branp Tapes designed 
to help you lower operating costs, speed production. Ask your “ScotcH” 
Branp Tape Distributor to show you eee 
how, or write: 3M Co., 900 Bush Ave., SCOTCH BRAN i] 


St. Paul 6, Minn. Dept. IBC-101. 


Minnesota Miininc ann ANUFACTURING COMPANY 
.. WHERE RESEARCH IS THE KEY TO TOMORROW 


i ee ee 
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When You Specify Niagara 








You get more 
than just a meter Jj 


Eo: 
Bee 









accurate measurement of 
—— plus time and labor-saving 
_ features ... more consistent product uni- 
formity ...more complete data for process con- 

_ trol, inventory and cost accounting. You can meas- 
: ~ quids under pressure to avoid loss of 
; tile products ... measure cold, or 
fet corrosive liquids ...-and, 

ae, oa even 
sulphur. 










YOU GET 


the widest choice of meter- 

ing instruments and components. 

Only NIAGARA offers a full line of Bronze, 
Galvanized Iron and Stainless Steel units for flows 
from as low as 1 gpm to as high as 1000 gpm, 
depending on liquid viscosity... And only 
NIAGARA offers a wide choice of 

measuring components. You 
can literally “build” a 
meter to satisfy your 

bTe pbb te Mp el-v-re te 









YOU GET 


complete control flexibility 
plus a selection of registers to meet 
your specific need... Horizontal totalizers 
for accounting and record keeping; Inclined 
Set-Back for recording each batch and total; 6” 
and 10” Vertical Dials for distance reading; 

and Electrically Operated Mechanisms 

for unattended operation and con- 

trol features that bring auto- 

mation to processing 

applications. 




























<nGaeaiaigepupeatedaananeuennssncsmapesenntipmmssnsasenineennn = 
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ONLY FROM NIAGARA 

do you get a complete selection 

of metering elements to meet every liquid 

handling need... For more than 67 years 

NIAGARA has pioneered in providing the 

finest measuring instruments designed for 

long-life, and trouble-free performance. Our 

Engineering staff welcomes your inquiry 

and is eager to assist you. Write today for 
complete metering information. 





BUFFALO METER COMPANY, INC. 
Dept. FP, 2917 Main Street, Buffalo 14, N. Y. 


Sales representatives throughout the Nation 
SUBSIDIARY OF AMERICAN METER COMPANY 
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PACKAGING 


The 15-ft-long filler spans tunnel-type oven's hearth plates 
requiring about 30 in. of exposed plate for mounting, 
Filler is synchronized with oven's pie-feeder bar, and can 
have from 8 to 12 nozzles for filling a row of pies simul. 
taneously 


































Fills open-face pies 
in high-production bakeries 






FEATURES: New Colton-Hope filling machine will fill pies of! 
two different diameters in the range from 8 to 12 in. diam. 

Quantity of fill ranges from 6 to 32 fl oz; a quantity adjust- 
ment device is provided for controlling piston stroke. 















Description: Valve clamps are mounted on each side of the 


45-gal stainless steel hopper. 

The clamps, on each side 
are spaced to accommodate one 
pie diam. Thus, hopper can 
be turned end-for-end after 
disconnecting and reassem- 
bling the valve and piston units 
to provide for filling another 
diam of pie. 

Movement of pie feeder bar 
as it pushes a row of pie shells 
onto the moving hearth plates 
triggers filler’s single revolu- 
tion clutch. As shells pass 
under the nozzles, filling is 
deposited in them. 

A 3-hp motor with variable- 
speed drive raises and lowers 
the plunger bar unit along 
top of machine through a sin- 
gle-revolution clutch, a gear 
reduction and a sector gear 
and rack drive. 

An overhead monorail pro- 
vided by the user supports 
the filler so that it can be 
moved endwise away from the 
oven for cleaning. 

A %-hp motorized vertical 
worm feed on filler lowers it 





into proper filling position 
after cleaning. 

Supplier: Arthur Colton Co, 
Div. of Snyder Corp., 3400 E. 
LaFayette, Detroit 7, Mich. 
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Packs extra-wide range 
of free-flowing materials 


Uses: Sugar and starch are 
two of the products already 
being packed on new Force 
Flow packers. In addition, 
free-flowing materials of over 
100 kinds, grades and densities 
have been successfully packed 
on the unit in manufacturer's 
bag-packaging laboratory. 

Features: Higher production 
output, greater packaging 
economies, and, for many 
products, a reduction in bag 
size are made possible by spe- 
cial pressure chamber which 
“densifies” materials so they 
pack faster and provide a more 
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tightly filled bag. 

Extremely clean filling op- 
eration is provided by: 1) ex- 
pandable rubber sleeve on 
filling tube which seals off 
bag valve during fill; 2) au- 
tomatic time delay in the fill- 
ing cycle; 3) controlled vent- 
ing of each bag after filling. 

Description: The Force Flow 
is easily adjustable for quick 
changeover to different prod- 


Machine is available in one- to 
four-tube models. Up to 28 bags 
per min can be packed on a 
four-tube 


ucts and different bag sizes 
in the range from 25 to 100- 
lb sewn or pasted valve bags. 

Since bag filling and dis- 
charge are completely auto- 
matic, operator is needed 
merely to place empty bag on 
filling tube and press start 
button to begin the filling 
cycle. 

Since the completely pneu- 
matic unit has no electrical 
components, it is explosion- 
proof. With no rotating parts, 
and few moving parts, mainte- 
nance costs are low. 

Head-room requirement for 
a standard machine is 7 ft 9% 
in. Air requirements for the 
control circuit are 1.5 cfm of 
free air at 80 psi per cy, under 
average conditions. 

With positve-displacement 
blowers, average air require- 
ments for pressurization and 
fluidization are approximately 
50 cfm at 10 psi. 

Supplier: St. Regis Paper 
Co., 150 E. 42nd St., New York 
17, N.Y, 

6358 on Reader Service Slip. 


OCTOBER 1961 








EXTENSIBLE 


CLUPAK: 





THREE WAYS 


SAVES MONEY FOR 
FOOD PROCESSORS 


FILLING! HANDLING! WAREHOUSING! 


New kind of paper stretches to reduce 
multiwall costs...improve performance 


Compared to conventional 
kraft of equal basis weight has: 


CLUP AK extensible paper multiwalls g-i-v-e to absorb impact @ Up to 7 times more controlled machine direction stretch. 
and strain... give even better performance than conventional Pe me ioe aaa 
kraft bags of heavier basis weight . . . produce substantial @ 5 to 5 tie gemer Siny te wien ee ae Oem. 
paper tonnage savings, plus other major benefits: @ 10 to 20% increase in cross direction stretch. 

FILLING: Multiwalls fill faster and more evenly... reduce | © 40% improved puncture resistance. 

ee . . - prevent costly interruptions in filling line © Identical surface properties and printability. 

schedules. 


HANDLING: Withstand boxcar manhandling by absorbing 
impact ... minimize loss from product damage and waste. 
WAREHOUSING: Take rougher handling, higher stacking, 
without splitting or bursting. 
Today 15% to 25% of all industrial multiwalls are made of 
CLUPAK extensible paper. Savings are the reason! Ask the 
man who sells you paper for a test shipment! 





EXTENSIBLE 


CLOPAK: 


PAPER 


“IT STRETCHES TO SHRINK YOUR COSTS” 





*cLupak, Inc.’s trademark for extensible paper manufactured under its authority and satisfying its specifications. cLupak, Inc., 530 5th Ave., N. Y. 36, N.Y. 


| ORDINARY KRAFT PAPER 
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Precisely dispenses 2-60 


ter 9g provides easy far! measuremest as comvented 


— ee ae ws r Ts ee : “ Ib of cottage cheese /cycle 


Uses: New Model 527 Bulk 
Filler is ideally suited for fj]. 
ing 5, 10, 30 and 60 Ib tubs, 
cans or similar containers, 

Features-Description: Be. 
cause of unit’s electronically 
controlled metering counter, 


That new ingredient is 
just what our product needed. 


Where did you get the idea? 





Bulk filler (hopper model shown) 
eres wis pias le is mounted on an integral ped- 

= sai : te Se ate estal-type stand, and comes 

gee : “mn equipped with leveling legs 


aed 
ne 


ices “an ase item container sizes from 2 to 60 
e life tor SP 4 ton” eve om ne §6§| Ib can be filled accurately, 


without need for operator to 


touch product. Moreover, 
.-- where else? 


- 
ee 


important 
1-intention 


Tracer techniques am 


quire the necessary 
oditives in concanting 


er 
7 Unit's filling head also can be 
fed direct from adjoining vat, 


as shown 


; 


[f p] 'NGaep, 


product cut-off at nozzle is 
always sharp and clean. 

F : FDA gran | Filling head can be fed via 
a a eee a f 33 dwet | attached hopper (top photo), 
Pee ere en yer or direct from an _ adjoining 


FDA bas annus 


Increased importance for e enue contin fo be wt vat (lower photo). 


estensans have beer 
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practical to fill directly from 
a mezzanine or second-floor- 
level vat via gravity drop. 

Pump-drive unit for Model 
527 is variable, with a 22 to 
220 rpm output. Actual pump 
head is similar to the standard 
8-vane Model 520 Sanitary 
Pump, with its 20-gal-per-100 
rpm displacement. 

Supplier: Anderson Bros. 
Mfg. Co, 1907 Kishwaukee St., 


Rockford, IIl. 
6360 on Reader Service Slip. 


Why steel-belt conveyors 
smooth production 


Such steel belt features as 
ease of cleaning, resistance to 
high and low temperatures 
and freedom from embedded 
residues that give rise to 
rancid ‘tastes and odors are 
covered in 8-pg_ illustrated 
bulletin — “For All-Round 
Use” — offered by Sandvik 
Steel, Inc. 

Booklet also graphically de- 
scribes such applications as 
conveying meats along pack- 
ing tables, handling different 
materials in the same _ band, 
drying damp materials by 
blowing hot air through band 
perforations and cutting ma- 
terials directly on the band. 
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Shipping containers—from 
wood chips to product pack 


Emphasizing that product 
quality must begin with raw 
material, first section of new 
booklet by Hoerner Boxes, 
Inc, takes the reader on a 
picture-tour of company’s 
newly acquired pulp-paper 
mill in Missoula, Mont. 

Second section continues 
with detailed information on 
precision control of every 
manufacturing operation in 
corrugated boxmaking plant. 

Third section deals with 
special service packaging engi- 
neers render in designing a 
shipping container to fit prod- 
uct being shipped. Actual case 
histories show how specific 
shipping problems were met 
with adequate solutions. 
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Jamison LIGHTWEIGHT Sliding Doors 


Solve Space Problems in Dairy Service 


New Jamison 
Horizontal Sliding Door 


This is an economical, serviceable door designed 
without frills or extras. It is easy to operate, it pro- 
vides tight closure, it is lower in cost than many 
other doors. 


Other Advantages: 


available for cooler or freezer service 

inclined track for self closing 

#26 ga. galvanized steel cladding: front, edges, back 
wedge-type, 3-point closure 


For latest bulletin write to 
Jamison Cold Storage Door Co., Hagerstown, Md. 


Jamolite® 
Horizontal Sliding Door 


The lightweight, all-plastic Jamolite Door is effi- 
cient, good looking and easy to operate. This attrac- 
tive flush-fitting door is available in white and 
four colors. 


Other Advantages: 


available for cooler or freezer service 

weighs '/; as much as wood and metal doors 
impervious to moisture and vapor 

inclined track for self closing 


JAMISON 


0 6 Oh Ree Bee oS ce eee Bes se ae 
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CLEVELAND 
TPES 


Type RC 
electric 









_ Type F 
VIBRATORS = *- air 
for bins, chutes and hoppers 


WS 
MATERIALS 


8 Tube Conveyor 
Zz 


VIBRATING CONVEYORS 
for granular materials 


Table 


Platform 


VIBRATING 
TABLES 
for packaging and concrete forms 


Write today for complete 
information and prices. 


V aL: 
2 TELL 


PAY Val 


COMPANY 





2818-10 Clinton Ave., Cleveland 13, O. 
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Variable-quantity fills for 
lightweight products 


Uses: New King-Size Mod- 
el BR6-JOA filling machine 
measures and discharges into 
boxes and bags large or small 
quantities in a single fill of 
popped corn, cheese corn, 
corn curls, caramel _ corn, 
cereals and similar lightweight 
free or _ semi-free-flowing 
products. 

Features-Description: 
Quick-change cups are avail- 


Windowed hopper includes a ro- 

tating agitator which delivers 

product to cups at even rate, 
assuring accurate weighings 


able for popped corn, 1% to 
9 oz; cheese corn, 2 to 12 oz; 
corn curls, 4% to 24 oz; 
caramel corn, 7% to 44 oz, 
etc. 

Variable-speed filling per- 
mits from 10-18 weighings per 
min, depending on product and 
weight. Satisfactory weights 
are guaranteed. 

Spouts can be tailored to 
individual needs. Optional fea- 
tures for added speed and 
convenience include an Air 
Blast Bag Opener for open- 
ing entire bag length, and a 
device to insert gases such as 
nitrogen into bags or con- 
tainers before, during or after 
filling. 

Entire unit weighs 220 lb, 
measures 37 by 34 by 69 in., 
and has a %4-hp motor. 

Supplier: Karstrom Co., 1818 
W. 74th St., Chicago 36, II. 
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mEM BER AMER CAM C . NOP PENMOEN 


EMPLOYMENT & OPPORTUNITIES 








What’s your true worth! 


FREE-JOB SURVEY 


for 


FOOD EXECUTIVES 


Cadillac—the nation's largest executive 
placement firm—has hundreds of nation- 
wide openings now available with our 
clients in the food industry. 


If you would like to find out your true 
worth in the food field, send for our 
free job survey listing the top positions 
presently open — from $6,000 to 
$40,000-++ 


Send name and home address in abso- 


lute confidence and without obligation 


to: 
JOHN SPAULDING 


Food Indastry Division 
CADILLAC ASSOCIATES, INC. 


29 East Madison Bldg. Chicago 2, Illinois 
Financial 6-9400 





A service of 
FOOD PROCESSING 


rates on request 





FooD 
TAT Te 


DEVELOPMENT 
TECHNOLOGIST 


National multi-plant food products proc. 
essor continuing its vigorous expansion 
program offers outstanding career op. 
portunities to men qualified to assume 
leadership roles in R & D projects con. 
cerned with product and process devel. 
opment. Requires B.S. or M.S. in food 
sciences with 2-5 years experience in 
Research, Quality Control or Production 
of processed vegetables. Staff assign. 
ments headquartered in East. 
@ Salary level commensurate with 
responsibilities 


@ Liberal range of Company benefits 


Reply with complete resume in conf- 
dence, stating present salary and Com. 
pany affiliation. 

To CL-1022, Food Processing, 
111 E. Delaware Pl., Chicago 11, Ill. 














MANAGER © 


BAKERY MACHINERY 
AND EQUIPMENT SALES | 


Send resume giving age, education, and | 
all pertinent personal data, especially | 
describing your experience in sales, and | 
with bakery ‘machinery and equipment. 
All replies confidential. Our employees | 


| know of this ad. 


THE J. H. DAY CO. 
Division Cleveland Automatic 
Machine Co. 

4932 Beech St., Cincinnati 12, Ohio 





WANTED: 


50 to 80 Gal. Gas Fired Copper Cooking 
Kettles With Agitators. 

10 to 15 H. P. High Pressure Steam Boiler. 

60 to 80 Gal. Copper or Stainless 
Steam Boiler. 

Manton Gaulin Homogenizer, Type 12 

Reply to: CL-1021, Food Processing, 111 E. 

Delaware Pl., Chicago 11, IIL. 





FOR SALE _— iy. Groen ges 


fired kettles, 40-gallon, stainless steel, 


with agitator —~- excellent condition. 
Original Herkimer County Cheese Com- 
pany, South Otsego Street, Ilion, New 
York. 
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Pays for itself in short order. In large or small volume, 


NEW 1962 HEIL DRYERS 


15-25% more capacity, greater fuel economy 


New 1962 Heil dryers — now available — are more efficient 
than ever! Through improved drum design and other ahead- 
of-the-field developments, you get 15 percent more capacity 
using the same amount of fuel . . . 25 percent more capacity 
with a modest increase in fuel. Heil dryers have always 
been ahead with fuel economy, effectiveness of drying and 


quality of finished product...now they’re even further ahead. 


Get the complete story on Heil’s 1962 models — pace- 
setters in the dryer field. Wire, write or call. 


THE HEIL co. 


Manufacturers of the Arnold Dryer 
3000 W. Montana St., Milwaukee 1, Wisconsin 


Sllund...| 7 


PORTABLE ELECTRIC 
CAN OPENER 


e Opens up to 1,000 cans per hour 
Weighs less than a #10 can 
e AC-DC Heavy Duty 

Universal Motor 





New, Improved 3-Pass Drum. You get from 15 to 25 
percent higher production with Heil’s new design, 
compact, three-stage dryer . . . and greater-than- 
ever fuel economy. 


6367 on Reader Service =. 





e UL approved 
e Easy to clean 
Stores out of the way 


Open and move 


the Edlund Portable’s speed and durability will save you enough time 
all six at once. 


and money to pay its cost many times over. And you'll save moving of 
heavy cans because the Edlund opens them anywhere. It operates with 
complete efficiency in any production set-up . . . single can, assembly 
line, cans in the case. In actual kitchen tests, it has opened hundreds 
of thousands of cans and still performs perfectly. Pistol grip with trigger 
on/off switch allows absolute cutting control. Die-cast aluminum con- 
struction gives strength without weight. Equipped with hang-up bracket. 
Lid magnet optional. 





Available from your Kitchen Equipment Dealer ° The Edlund Company, Burlington, Vermont 
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Quarterly Review 
of Current Industrial Literature 


Selected technical bulletins and 
catalogs offered by suppliers 


Ingredients, 
Food Additives 


Algin, its properties, and how it func- 
tions as an emulsifying, thickening, sus- 
pending, or stabilizing agent are de- 
scribed in 6-page Bulletin F #40 of- 
fered by the Kelco Company. 0001 


Sodium alginate products specially pro- 
duced to give improved clarity and 
solubility in salad or dessert gels, films 
and solutions are described in Bulletin 
DB #10 from the Kelco Company. 
0002 


_ Distilled Monoglycerides that allow the 


formulation of stable foams from foods 
that ordinarily give little or no foam 
are the subject of 7-page Technical Bul- 
letin from Distillation Products Indus- 
tries. 0003 


To receive industrial literature re- 
viewed on this page note key number 


at end of review and circle this num- 
ber on the postage-paid reply card 
that follows this section 





Lactose and its valuable applications in 
the food field are described in Lactose 
Technical Bulletin L-1, a 6-page folder 
from Foremost Dairies, Inc. 0004 


Hydrolyzed Plant Proteins are discussed 
in 6-page folder from The Nestle Co., 
Inc. Properties, composition and sug- 
gested use levels of the hydrolysates 
are given. 0005 


Enzymes, food grade acids, and spe- 
cialty products of the Miles Chemical 
Company are described in 8-page Taka- 
mine Bulletin 1-1060. 0006 


Water soluble gums, spices, oleoresins, 
flavor and drug extracts and botanical 
drug prices are listed in 45-page Meer 
Corporation Catalog #37. 0007 


Soluble spice seasonings, their proper- 
ties and applications, are discussed in 
4-page “Spicoseal” bulletin from Dodge 
& Olcott Inc. 0008 


Malic Acid, its chemical, physical and 
physiological properties and suggestions 
for its use in food products are dis- 
cussed in 19-page Technical Bulletin I- 
21 from the Allied Chemical & Dye 
Corp. 0009 


Antioxidants for edible animal fats is 
the subject of the 12-page Bulletin G- 
105 offered by Eastman Chemical Prod- 
ucts, Inc. 0010 
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Antioxidants for packaging materials. 
Levels, test data, application methods, 
and suggestions for the antioxidant 
treatment of packaging materials are 
given in the 11-page Bulletin G-104 
from Eastman Chemical Products, Inc. 
0011 


Lecithinated Soy Protein, a source of 
protein and fat for foods and beverages, 
is described in Bulletin LSP-15 from 
General Mills, Inc. 0012 


Toasted Soy Protein from General 
Mills, Inc., is described by Specifica- 
tion Sheet TSP-200. Product has low 
flavor content, and can be used in dry 
mixes, milk substitutes, candies, and 
other food products. 0013 


Anti-caking and bulking agents (syn- 
thetic silicates) that improve the flow- 
ability of dry food products are de- 
scribed in Technical Bulletins FF 73 
and FF 22L from the Celite Division of 
Johns Manville. 0014 


Antioxidants for fishery products, The 
effectiveness of antioxidants in retard- 
ing oxidation in various fishery prod- 
ucts is the subject of 8-page Bulletin 
G-107 offered by Eastman Chemical 
Products, Inc. 0015 


Processing Equipment, 
Accessories 


Stainless steel equipment, storage and 
mixing tanks, mixing and filtering units, 
tubular and plate-and-frame filters, are 
presented in eight-page Catalog 2512, 
offered by Groen Mfg. Co. Equipment 
is illustrated and described. 0016 


Water-tube boilers, automatic and pack- 
aged, are subject of eight-page Bulletin 
4010 available from Vapor Heating 
Corporation. Features are described and 
illustrated and specifications are tabu- 
lated. 0017 


Ammonia compressors for high-pres- 
sure and booster operation are subject 
of 12-page brochure released by Vilter 
Manufacturing Corporation. Machines 
are illustrated and described and their 
space requirements are tabulated. 
0018 


Filter media of cloth, paper and metal 
for plates, leaves, discs and bags are il- 
lustrated and described in four-page 
Bulletin 141, available from T. Shriver 
& Company, Inc. 0019 


Kettles for wide variety of uses in food 
plants are subject of 20-page catalog, 
offered by Hamilton Copper and Brass 
Works. Specs for 14 kettles are tabu- 
lated, and features described. 0020 


Boilerless evaporation for economical 
operation is subject of Bulletin DR-1 
offered by Henszey Company, Inc. 
Four-page bulletin discusses features 
and operating principle. Diagram of 
evaporator and chart showing possible 
fuel savings are included. 0021 


Circular separators with gyratory mo- 
tion are presented in 20-page brochure 
offered by Southwestern Engineering 
Company. Features and operation are 
discussed and numerous models are 
illustrated with dimensions. 0022 


Spray-drying nozzles are subject of two 
publications, four-page Catalog SD-2 
and six-page Catalog SD-1, offered by 
Delavan Manufacturing Company. Fea- 
tures are discussed, capacities are tabu- 
lated, and nozzle parts are shown in 
exploded views. 0023 


Carbon dioxide in solid, liquid or gas 
form, is subject of 24-page brochure 
offered by Pure Carbonic Company. 
Brochure contains history, physical and 
chemical properties and technical in- 
formation on CO. It also covers sup- 
ply systems and controls. 0024 


Dehydrating and cooling equipment is 
described and illustrated in eight-page 
brochure released by Davenport Ma- 
chine and Foundry Co. Seven different 
pieces of equipment for dewatering, 
drying and cooling are included. 0025 


Kettles for heating and cooking which 
are stationary or tilt are subject of 
four-page Bulletin LM-100 released by 
Lee Metal Products Co., Inc. Kettles 
with center-line scraper agitators are 
coment in two-page Bulletin LM-200. 


Corn cutter that has automatic size 
detection is subject of four-page Bul- 
letin 604-W, released by FMC Corpo- 
ration, Canning Machinery Div. Opera- 
tion and advantages of universal cutter 
are described and illustrated, and spec- 
ifications are listed. 0027 


Homogenizers, made in 3- and 5-cylin- 
der models, are subject of six-page Bul- 
letin N-1-100, released by The Cream- 
ery Package Mfg. Company. Installa- 
tions are illustrated and technical data 
is listed. Special emphasis is given 
homogenizing valves. 0028 


Freezers for packaged foods are sub- 
ject of two catalogs offered by Dole 
Refrigerating Company. Catalog FE, 
eight pages, contains specifications and 
descriptions of large, remote-controlled 
unit; Catalog FSC, four pages, covers 
smaller, self-contained double-contact 
freezer. 0029 
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Silicone defoamers and how they con- 
trol foaming problems are discussed in 
eight-page brochure, Reference 4-407, 
released by Dow Corning Corp. Three 
defoamers are covered and applications 
are presented with illustrations. 0030 


Ribbon blenders that have triple mix- 
ing action for mixing powders, pastes 
and liquids are subject of eight-page 
Bulletin 800-159, available from the 
J. H. Day Company. Bulletin presents 
features and photos of equipment; lists 
specifications and dimensions. 0031 


Special mixers, from laboratory models 
to large production sizes, are described 
and illustrated in 4-page Bulletin 148, 
-_ by Sprout, Waldron & Co., Inc. 


Blenders that have four-way mixing ac- 
tion are subject of four-page bulletin 
offered by Sturtevant Mill Company. 
Literature illustrates and describes 
equipment and lists approximate specifi- 
cations, 


Plate evaporator that uses an arrange- 
ment of plates in place of usual tubular 
calandria is subject of six-page Publica- 
tion A335a offered by A.P.V. Com- 
pany, Inc. This bulletin describes fea- 
tures and principle of operation; con- 
tains installation photos and flow dia- 
gram. 0034 


Fluidized bed dryers that have no hot 
ts are subject of 4-page Bulletin 
BD-61, offered by General American 
Transportation Corporation. Features 
and method of operation are presented 
together with large diagram of equip- 
ment. 0035 


Drum dryers, from laboratory to pro- 

duction models, are subject of 28-page 

Catalog 384, offered by Buflovak Divi- 

sion, Blaw-Knox eaeey Catalog 

covers single and double-drum dryers 

9 — and vacuum operation. 
3 


To receive industrial literature re- 
viewed on this page note key number 
at end of review and circle this num- 
ber on the postage-paid reply card 
that follows this section 


Evaporators that will not frost up are 
described and illustrated in Bulletin 
105, offered by Niagara Blower Com- 
pany. Twelve-page bulletin diagram- 
matically explains no-frost process and 
shows typical installations. 0037 


Propeller mixers with fixed mounting 
for open or closed tanks are subject 
of Bulletin B-521 offered by Mixing 
Equipment Co., Inc. Four-page bulletin 
describes features and lists dimensions 
of four model series. 0038 


Spray nozzles and related equipment 
are presented in 50-page Catalog 24, 
available from Spraying Systems Co. 
Many types and sizes are illustrated 
with capacities tabulated. 0039 
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Votator heat-transfer data for viscous 
and free-flowing materials is subject of 
20-page Booklet PED-238 offered by 
Girdler Process Equipment Division, 
Chemetron Corporation. Basic engineer- 
ing concepts and engineering tables are 
presented. 0040 


Multi-zone Platecoils are described and 
illustrated in eight-page bulletin re- 
leased by Tranter Manufacturing, Inc., 
Platecoil Division. Bulletin PD1 de- 
scribes and illustrates advantages and 
14 applications. 0041 


Sanitary storage tanks that meet 3A 
standards are subject of 12-page Bul- 
letin ST 361, released by Walker Stain- 
less Equipment Co. Horizontal, vertical 
— rectangular tanks are covered. 

2 


Evaporator, triple-effect and falling- 
film design, is subject of six-page Bul- 
letin 587 offered by Dairy Equipment 
Division of Blaw-Knox Company. Bul- 
letin has large flow diagram with liquid 
flow coded in color. Features are dis- 
cussed and performance data is tabu- 
lated. 0043 


Packaging, Labeling, Cartoning 


Marking and coding attachment im- 
prints accurately located legend on 
containers from 3 to 24 in. long via 
friction principle, and may be provided 
with automatic registering mechanism. 
Adolph Gottscho, Inc.’s Bulletin ROL- 
4, two pages, describes and shows ap- 
plications. 0044 


Automatic coding and imprinting at- 
tachment imprints any web material in 
synchronization with packaging ma- 
chine or conveyor to which it is at- 
tached. Two-pg Bulletin RIN-8, from 
Adolph Gottscho, Inc., describes unit 
and shows typical applications. 0045 


Bag-closing equipment — portable, 
table-models, floor models, suspended 
models — and attachments and acces- 
sories are described and pictured in 13- 
pg Catalog File offered by Dave Fisch- 
bein Co. 0046 


Automatic checkweighers, described in 
two-pg bulletin from The Exact Weight 
Scale Co., automatically weigh, classify 
and sort. Bulletin 3377 also describes 
how they can be equipped to record 
and control. 0047 


Automatic bottle capping, and how 9 
standard models handle most such as- 
signments, is subject of six-pg bulletin 
offered by Consolidated Packaging Ma- 
chinery Corp. There also is information 
on special closure needs. 0048 


Continuous-motion pouch forming-fill- 
ing-sealing — with all the advantages 
ef horizontal work flow, plus high 
speed and strong seals — is subject of 
4-pg. bulletin from Bartelt Engineering 
Co., Inc. 0049 


Closing small paper bags efficiently and 
economically with a high-speed, floor- 
mounted or portable machine is covered 
in 4-pg Bulletin 100, available from 
Union Special Machine Co. 0050 


Piston fillers for semi-solids are sub- 
ject of 4-pg bulletin offered by F. L. 
Burt Co. Bulletin 106 describes and 
shows five models, ranging from table 
= to large, two-piston filler. 


Silicone coatings for container surfaces 
and liner papers are described in 6-pg 
bulletin offered by Dow Corning Corp. 
Bulletin 8-605 also includes samples of 
anti-sticking treated papers and pro- 
vides a list of approved paper produc- 
ers. 0052 


Bulk Handling and Accessories 


Pneumatic conveying systems, packaged 
and for positive pressure use, are illus- 
trated and described in 8-pg Bulletin 
228, offered by Sprout, Waldron & Co., 
Inc. Particular attention is given to 
selecting an appropriate standardized 
system. 0053 


Portable “Airveyor” transfer units for 
grain handling are subject of 4-pg bul- 
letin released by Fuller Co. Bulletin 
A-20 also illustrates typical applica- 
tions in loading and unloading various 
bulk-transport vehicles. 0054 


Vibratory feeders, weighers, conveyors 
and the complete line of related and ac- 
cessory bulk-handling equipment is de- 
scribed and pictorially presented in 
Syntron Company’s 72-pg Catalog No. 
616. 0055 


Vibration inducers and auxiliary equip- 
ment are subject of 58-pg catalog re- 
leased by Martin Engineering Co. “Vi- 
brolator” catalog contains numerous 
photographs, line drawings and exten- 
sive specification information. 0056 


Plate magnets permanent type, for in- 
stallation in chutes and ducts or sus- 
pension over screens and moving con- 
veyors are described in detail in Eriez 
Manufacturing Company’s 6-pg Series 
17 Bulletin. 0057 


Magnetic pulleys, permanent _ type, 
available in two designs, four magnetic 
strengths, eight diameters and 14 stand- 
ard belt widths are subject of Eriez 
Manufacturing Company’s 6-pg_bulle- 
tin. 0058 


Natural frequency vibrating conveyors 
with infinitely variable conveying speeds 
from zero to maximum are described 
and illustrated in 8-pg Bulletin 361, 
released by Stephens-Adamson Manu- 
facturing Co. 0059 


Pneumatic vibratory feeders, featuring 
exclusive one-piece vibrator design, 
silent vibrator action and* controlled 
flow rate are subject of National Air 
— Company’s 4-pg Catalog 308. 
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Vibrating conveyors and how to select 
them to cut costs and suit particular 
conditions covered in Ajax Flexible 
Coupling Company, Inc.’s_ 16-pg 
Catalog 66. Also included are vibrating 
screens, feeders and packers. 0061 


New automatic bin-level indicator dia- 
phragm-operated and especially suitable 
where chemical action and abrasion are 
problems, is described and pictured in 
detail in 4-pg bulletin from The Bin- 
Dicator Co. 0062 


Variable-rate mechanical vibrating feed- 
er is described and illustrated in Ste- 
phens-Adamson Manufacturing Com- 
pany’s 8-pg Bulletin 261. Literature ex- 
plains how vibrating stroke can be 
varied to asure flow under any condi- 
tions. 0063 


Conveyors, Racks, Accessories 


Flexible steel conveyor belts of open- 
mesh design have advantages for can- 
ning, pickling, sterilizing, dehydrating, 
freezing and packing food. Six-pg bul- 
letin offered by La Porte Mat & Mfg. 
Co. presents varied uses. 0064 


“Delrin” flat-top conveyor chain that 
generally outlasts metal chains 2-or- 
more-to-1 and costs materially less than 
stainless steel is subject of Fenco, Inc.’s 
4-pg Nylite “D” Bulletin. 0065 


Woven wire conveyor belts, and acces- 
sories, are extensively covered in The 
Cambridge Wire Cloth Company’s 132- 
pg catalog. A sizable section is devoted 
= to food processing applications. 


Standardized conveyor units, available 
from stock, are subject of 24-pg bulle- 
tin released by Standard Conveyor Co. 
Bulletin 112 shows how low-cost and 
effective systems can be quickly put in- 
to operation using these pre-engineered 
components. 0067 


Conveyor belts — white-cotton treated 
and untreated, Buna “N” and Neoprene 
for incline belts and glazed belts for 
candy and cookie manufacture — plus 
special products are pictured and de- 
scribed in 8-pg folder from Burrell 
Belting Co. 0068 


Metal conveyor belts are subject of 40- 
pg Catalog No. 5, available from Amer- 
ican Steel & Wire Division of United 
States Steel Corp. Major flexible mesh 
and rod styles, and modifications — 
plus various belt accessories — are 
covered. 0069 


Guide to textile belting, Circular No. 
11 available from Victor Balata & 
Textile Belting Co., pictures, describes 
and provides specifications in its 6 pages 
of nine major types of treated and un- 
treated woven textile belting. 0070 


Solid-woven white cotton belting is 
subject of 14-pg folder released by Buf- 
falo Weaving & Belting Co. Included 
are untreated, paraffin-treated, latex- 
treated, rubber filled and covered, 
glazed and plastic-impregnated belt 
types. 0071 
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Belt hooks and belt lacers, described 
in Clipper Belt Lacer Company’s 8-pg 
Bulletin No. 157, have ‘found consider- 
able application by various important 
processors and manufacturers. Some of 
—_ specific applications are pictured. 


Controls, Regulators 
Indicators 


Tank gage for milk and other fluids is 
subject of four-page Bulletin 833 of- 
fered by The Liquidometer Corp. Fea- 
tures are diagrammatically explained 
and magnetic method of operation is 
discussed. 0073 


Automatic weighing for moving mate- 
rials is subject of 20-page Catalog 200 
offered by Dynametrics Corp. Com- 
ponents and complete systems are ex- 
plained with diagrams. 0074 


Controllers for practically any electric 
on-off signalling or control function are 
presented in 12-page Bulletin 4-10A 
available from The Foxboro Company. 
Various types of controllers are ex- 
plained and shown. 0075 


Magnetic flow meters are subject of 
20-page Bulletin 20-14 E available from 
The Foxboro Co. Operating principle, 
construction, features and variations 
are explained and specifications are 
tabulated. 0076 


Liquid meters for simple registering, 
automatic and manual batching are 
subject of 28-page Bulletin 566-14, re- 
leased by Neptune Meter Co. Various 
construction and operation features are 
explained and register capacities and 
dimensions are tabulated. 0077 


Controllers for various applications are 
described and illustrated in 24-page 
Bulletin 98291 released by Taylor In- 
strument Companies. Features, design 
and performance are discussed. 0078 


Water meters in six designs for six uses 
are subject of 28-page Bulletin 421-2 
offered by Neptune Meter Company. 
Large cut-away drawings, show opera- 
tion and features; tables list dimensions 
and rate of flow. 0079 


Flow meters for water, oils, chemicals 
and other industrial liquids are subject 
of 20-page Bulletin 48, available from 
Buffalo Meter Co., Inc. Meters are 
illustrated, features are discussed, and 
sizes and capacities are listed. 0080 


Controllers for indicating or recording 
are described and illustrated in four- 
page Bulletin A135 offered by The 
Bristol Company. Control modes are 
high lighted and measuring elements 
are tabulated. 0081 


Automatic valves that are sanitary in 
design for food-plant application are 
described and illustrated in 36-page 
Catalog F 60 offered by Ladish Co., 
Fesco Div. Dimensions and application 
data, and accessories for automatic 
flow control are included. 0082 


Level control that measures levels by 
changes in capacitance is described and 
illustrated in four-page Catalog Sec 
700 and two pages Catalog Sec 625 
released by Instruments, Inc. Method 
of operation, applications and features 
are presented. 0083 


Feeder for accurate proportioning of 
wide variety of dry materials is de- 
scribed and illustrated in four-page 
pamphlet released by Vibra Screw 
Sales Co., Inc. Capacity and dimen- 
sions of various models are listed as 
—— that can be handled. 


Refractometers for installation on evap- 
orator, vacuum pan, open kettle or in 
pipelines is subject of four-page bro- 
chure released by American Optical 
Company, Instrument Division. Appli- 
cations are illustrated and accuracy 
cane various food products is tabulated. 


Sanitary valves for automatic operation 
by air are subject of four-page Bulle- 
tin H-1500, available from Alloy Prod- 
ucts Corp. Valves are described and 
— and dimensions are listed. 


Electric counters for high, low and in- 
termediate speeds are subject of four- 
page Catalog Section 55, available from 
Durant Manufacturing Company. Mod- 
els are illustrated and specifications and 
applications are discussed. 0087 


Temperature regulators for manual or 
automatic operation are described and 
illustrated in series of two-page data 
sheets offered by Robertshaw-Fulton 
Controls Co., Fulton Sylphon Div. Reg- 
ulators are illustrated and operations, 
description and dimensions are pre- 
sented. 0088 


Sanitation 


Chlorinated cleaner for cold-milk 
equipment which can be used for spray 
or circulation applications is subject 
of two-page data sheet released by The 
Diversey Corp. Characteristics and uses 
of cleaner are discussed. 0089 


Pollution check chart for air and water, 
two pages, is designed to help answer 
waste disposal problems. Chart is avail- 
able from Cloroben Chemical Corpora- 
tion. 0090 


Pesticide residue analyses costs are sub- 
ject of two-page data sheet offered by 
Wisconsin Alumni Research Founda- 
tion. Average cost of conducting anal- 
ysis of insecticides, herbicides and 
fungicides in food crops is tabulated. 
0091 


Pyrenone for pyrethrins, piperonly bu- 
toxide, rotenone and allethrin is 
covered in a condensed Facts Folder, 
eight pages, offered by Fairfield Chem- 
icals Division, FMC Corp. Folder con- 
tains summary of tolerances, extensions, 
meat-.and poultry-plant regulations and 
caution statements for labeling. 0092 
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Sanitation programs for canning and 
frozen-food plants are outlined in four- 
page brochure available from Klenzade 
Products, Inc. Cleaners and equipment 
available are described. 0093 


Cleaning procedure data which covers 
17 different types of units to be found 
in food plants is a feature of 12-page 
brochure offered by Oakite Products, 
Inc. Mechanization of cleaning, effec- 
tive detergency and effective sanita- 
a are among other topics covered. 
4 


Maintenance 


Rubber gloves are subject of compre- 
hensive 20-page catalog available from 
The Wilson Rubber Company. Catalog 
describes and illustrates full line of 
plastic and rubber gloves and contains 
a test chart. 0095 


Hot-water mixing units and hose sta- 
tions are described in two catalogs, six 
pages and 24 pages, available from 
Strahman Valves, Inc. Catalogs present 
illustrations and description of various 
units. They also contain schematic 
diagrams showing dimensions. 0096 


Impulse steam traps for three types of 
loads are subject of Bulletin T-1743, 
available from Yarnall-Waring Com- 
pany. Six-page bulletin describes func- 
tion and advantages of trap and tabu- 
lates capacities and dimensions. 0097 


Dust collectors are subject of three 
brochures released by Torit Manufac- 
turing Company. Form 359, six pages, 
covers self-contained cabinet collectors 
and centrifugal cyclone separators; 
Form F M60 describes automatic multi- 
bag units; Form 259 illustrates and 
lists dimensions of accessories. 0098 


Floor surfacing for old and new floors 
that bonds to concrete brick, tile and 
wood is described in eight-page bro- 
chure and new four-page Bulletin 9d/ 
Ma, available from The Master Me- 
chanics Company. Characteristics and 
method of application are described 
and resistance ratings to chemicals are 
listed. 0099 


Urethane foam insulating material with 
an average thermal conductivity of 0.14 
at 50 F mean is presented in four-page 
folder released by Pittsburgh Corning 
Corporation. Physical properties are 
tabulated and suggested uses are dis- 
cussed. 0100 


Colored grout cement that resists acids 
and alkalies and can be used on old as 
well as new floors is described in four- 
page Bulletin 108-B, offered by Amer- 
coat Corporation. Physical properties 
are listed. 0101 


Lubricants for variety of conditions 
and applications are detailed in Lubri- 
plate Data Book 61-A, 24 pp, released 
by Lubriplate Division of Fiske Broth- 
ers Refining Co. Specific applications 
of non-toxic lubricants for dairy, food 
canning, meat packing and general food 
nw ing equipment are tabulated. 
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Wall & ceiling coating that creates 
ceramic-like surface is subject of Bul- 
letin A.I.A. 23-G and technical data 
sheets, available from The Master Me- 
chanics Company. Four-page bulletin 
describes characteristics and shows 
numerous applications in food industry; 
nine-page set of data sheets describes 
oa aoe methods of application. 

010 


Grease interceptors which keep drain 
lines from plugging while recovering 
byproducts are described in four-page 
Manual JH, issued by Josam Manufac- 
turing Co. Literature contains features 
and lists dimensions. 0104 


Centralized lubrication systems that au- 
tomatically meter exact amounts of 
lubricants to friction surfaces are pre- 
sented in brochure Form 34-28. Thirty- 
six page brochure schematically shows 
typical applications and contains data 
and specifications on parts and acces- 
sories. 0105 


Hydraulic cylinders & motors, and 
other maintenance-shop equipment are 
presented in 72-page Hydraulic Manual, 
Cat 601. Offered by Groban Supply 
Co., manual contains schematics of 
typical hydraulic circuits. 0106 


Power transmission components — 
chain couplings, roller chain and Taper- 
Lock sprockets — are presented in 
comprehensive 56-page Bulletin A 691, 
issued by Dodge Manufacturing Corpo- 
ration. Engineering methods for correct 
selection of components and rating, 
specification and dimension tables are 
included. 0107 


Steel-plate floor specifications are pre- 
sented in four-page folder available 
from Amercoat Corporation. Folder 
covers complete installation procedure 
from priming to finish. 0108 


Epoxy grout and setting compound for 

food-plant floors is subject of two-page 

AIA File No. 23-Q, released by The 

Upco Company. Characteristics and 

i of applications are presented. 
1 


Cold storage doors for temperatures to 
—50 F and lower are subject of 20- 
page AIA File 30-F-61, offered by 
Jamison Cold Storage Door Company. 
Also available from company is six- 
page fold-out on electric horizontal 
sliding doors. 0110 


Spray nozzles for wide variety of ap- 
plications are presented in Catalog I, 
available from Monarch Manufactur- 
ing Works, Inc. Twenty-page catalog 
oe nozzles and lists capacities. 


Piping, Pumps, Valves, 
Accessories 


Sanitary pump with flexible impeller 
for dairy, beverage and general food 
processing is described and illustrated 
in eight-page bulletin available from 


Jabsco Pump Co. Technical data 
sheets showing nomenclature and list- 
ing performance are also offered. 
0112 


Stainless valves, gate, globe and swing- 
check, are covered in 36-page Catalog 
59-SS offered by Jenkins Bros. Valves 
are described and dimensions are tabu- 
lated. Comprehensive listing shows re- 
commended valves for many types of 
chemicals, 0113 


Positive-displacement sanitary pump 
that simultaneously transfers and meas- 
ures with accuracy within 0.5% is sub- 
ject of four-page Bulletin P-320 re- 
leased by Waukesha Foundry Co. Fea- 
tures and operation are described; parts 
list is included, 0114 


Water pumps for wide range of appli- 
cations, from condensate to well serv- 
ice, are covered in 88 page Catalog C- 
59 released by The Deming Company. 
Pumps and accessory equipment are il- 
lustrated and described, and ratings 
are tabulated. 0115 
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SS clamp fittings for permanent CIP 
or take-down sanitary lines is subject 
of 16-page catalog offered by L. C 
Thomsen and Sons, Inc. Fittings are 
illustrated and dimensions are listed. 
0116 


Flexible plastic tubing for fluid, air 
and gas transmission is subject of 28- 
page Bulletin T-100R released by The 
U. S. Stoneware Company. Features 
and uses are described, and physical 
properties and chemical resistance char- 
acteristics are tabulated. 0117 


Sanitary rotary pumps that meet 3A 
standards are described and illustrated 
in 12-page Catalog Sec. F, available 
from Viking Pump Co. Dimensions and 
specifications for various models are 
listed. Performance graphs are included. 
0118 


Sanitary pumps are subject of two bul- 
letins offered by Ladish Co., Tri-Clover 
Div. Four-page Bulletin PR 260 covers 
positive rotary pumps; four-page Bul- 
letin CIP 260 covers self-cleaning cen- 
trifugal pump. Features of pumps are 
described and illustrated. 0119 


Pump that will handle anything that 
can be pushed through pipes is subject 
of 18-page Bulletin 100 released by 
Robbins & Myers, Inc. Selection and 
application data, and dimensions and 
performance of Moyno pumps are tab- 
ulated. 0120 


Centrifugal pumps made completely of 
aluminum bronzes are described and 
illustrated in four-page Bulletin  P-3b 
available from Ampco Metal, Inc. Ad- 
vantages are discussed and comparative 
corrosion rates are tabulated. 0121 
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rated or listed in standard references, indicate size of the company by capital rating 
or number of employees. Unless all information is given, magazine will not be sent. 


Please print or type. 





Name Title 





Company 





Main Product 





No. of Employees or Capital Rating 





Street Address of Company 


City Zone No. State 


CHANGE OF ADDRESS... Use this form to notify us of a change in address. Please answer 
all questions in regard to your new affiliation, and in addition give us your former 
address including company, city and state. 


Please print or type. 





Former Company Affiliation Former Address 





Your Name Present Title 





Present Company Main Product 





No. of Employees or Capital Rating 





Street Address of Company 





City Zone No. State 


* "Substantial operations’ does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 
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that's 
interesting 


Gingerbread 


) house? 


A five-story 
“World of Food 
| Pavilion” is 
planned for the 
1964-65 New 
) York World’s 
Fair as a “show- 
case for the food 
and food equip- 
ment industry,” 
according to The 
World of Food, 
} Inc. 49 W. 37th 
St. New York. 
Space in the 
5-story, 150,000- 
sq-ft air-condi- 
tioned building 
already is allo- 
cated for: juice, 
wine, soft drink, 
meat, fish, fowl, 
i dairy, cheese, 
i bakery, confec- 
tionery, frozen 
food and dried 
food processors; 
fruit, vegetable 
and staple grow- 
ers; foreign 


| | foods; vending 


machine opera- 
tions and kitch- 
en appliance and 
accessory manu- 
facturers. 
Entertainment- 


' | wise, a spate 
' | of international 


' snack bars will 


| | regale palates 


‘with specialties 
of all nations, 


| | and the spectac- 


(ular gardens 
themselves, sur- 
rounding the 
pavilion, will be 
“edible,” with 
herbs, fruit 









| Mtrees, exotic 
| | vegetables, ber- 


Fries and other 
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‘ing plants from 


F everywhere, 


; For 
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MORE THAN A SUBSTITUTE 


... DUPLICATES REAL 


BEEF 
FLAVOR 


Now leading manufacturers are replacing 




































costlier materials and getting better flavor 
with MAGGI’s Hydrolyzed Plant Proteins. 
MAGGI’s cleaner, clearer, meatier flavor is 
always uniform. Its flavor is constant under all pro- 
cessing methods and it effects substantial savings 
in costs. This superior flavor is always 
dependable without variations in quality and 
taste. There are MAGGI’s Hydrolyzed Plant 
Proteins that are perfect for use as basic 
flavors for beef, pork, veal, fowl or fish — to 
reinforce meat extracts and broth and as 
prime ingredients in soup and gravy bases. 
Technologists, who have developed the unique 
process for producing Hydrolyzed Plant 
Proteins, are available to assist you in your 
formulations. Write for free samples and 

4-BE and 4BE-2 for BEEF FLAVOR 
3H-1 for VEAL or PORK FLAVORS data to: The Nestlé Company, Inc., 


3H-3 and 3H3-4 for FOWL or SEA FOOD Bulk Division, White Plains, New York. 
Available in Liquid, Paste_or Powder Form 


VMAGGE 


HYDROLYZED PLANT PROTEINS 
Prepared by the makers of world famous NMAGGE seasoning 


THE NESTLE COMPANY, INC. 


Paraee WHITE PLAINS, N. Y. 






Now! Gels 
without sugar for 
dietetic foods 


Sauces — fruit jells — aspics — 
relishes — desserts — low-calorie jams 


Here’s a new field —.with new profits — for you! 
With EXCHANGE LOW METHOXYL PECTIN, you can 
now make a full line of gelled foods of any degree 
of sweetness—even sugar free and low in calories 
for diabetics and dedicated weight-watchers! 


L.M. Pectin is the only pectin that forms a true 
gel without sugar. The gels keep their shape and 
firmness at room temperature — yet are tender, 
elastic, sparklingly brilliant and perfect for flavor. 
GET FULL INFORMATION on this exclusive develop- 
ment of Sunkist citrus research — including 
technical data and formulas. Call your Sunkist 
man or mail the coupon today. 


jo eee eee 


Sunkist Growers 


Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 
Gentlemen: Please send data on use of Exchange 
Low Methoxy] Pectin in (__) low-calorie jams 

( ) aspics (_ ) fruit jells (  ) relishes 

( ) desserts ( ) sauces (_) other. 





NAME — 


ADDRESS —— 





CITY — 





STATE 





